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YESTERDAY ‘=:/ he was that hungry kid 


TODAY don’t let him go hungry 


= 


He’s come a long way since you fed bim and tousled his curly head. Whether or 
not he goes hungry tomorrow depends on You! He needs food to fight and win 
this war—-much of that food must be shipped him in cans—he uses twice as much 
canned food as the servicemen stationed in the United States! 


Pitch in and help him get the food he needs by helping the canneries here in 
onssebestin pack the...........crop. This job MUST be done, and there’s no one left but 
YOU to doit. You will be paid prevailing wages for your work, but this is 
more than a matter of dollars and cents—it’s a matter of making sure that our 
boys eat! 


The enemy he’s fighting is tough enough—don’t turn hunger against him, be- 


cause that’s one enemy that he can’t lick—that only YOU can lick. This is 
your fight! You MUST win it! 


(REWRITE TO FIT LOCAL SITUATION.) The first need for workers will be about (date). Register now at 
(fill in). Make your plans NOW to work when you will be needed. Unless you pack it our boys can’t eat it 


One of a series of advertisements designed for your use by the War Manpower Commission 


and War Advertising Counci! to help you get help. 


OLUME SIXTY-SIX. NUMBER FORTY-FIVE 
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@ Pre-e:iinesce is justly reserved . . . for those who have perience, that Diamond Crystal Salt can always be relied 
made great contributions to a chosen field of endeavor . . . on for the highest quality, purity, uniformity, cleanness, 
= for those whose genius has lifted ther head and shoulders and true salt flavor. 
above the crowd. In music... in painting... in science Diamond Crystal has only one standard—the highest. 
: : and in industry... there is always ove who stands out. And only Diamond Crystal is made by the exclusive 
a This reward is hard to win—and hard to keep. For Alberger Process to meet that standard, 
it must be won—again and again. Today, NEED HELP? HERE IT IS! 
tomorrow ... and every day. If you have any salt problems. . . questions 


A leader in its class among the distinguished 
names of American industry, is Diamond 
Crystal Alber ger Process Salt. This salt is pre- 
eminent because its users have learned for 
themselves, through years of satisfactory ex- 


«bout grade or grain size. . . any food-proces- 
sing worries that expert salt knowledge might 
clear up, write to our Technical Director, 
Dept. D-21, Diamond Crystal Salt Co., Inc., 
St. Clair, Michigan. 
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This is the eighth of a series of advertisements 
showing that “Performance by Washburn’s’’ 
covers every factor necessary for the produc- 
tion of highest quality seed. . 


The pest of the pea is the pea weevil, which 
hibernates in buildings, fence posts, bark of 
trees and flies into a pea field when the first 
blossoms appear. 

By means of insect nets, Washburn’s makes 
comprehensive field surveys which show where 
to use Rotenone Dust when necessary. This dust 
is scientifically applied by means of specially 
designed equipment which covers 30 to 75 feet 
at a single swath. 

Washburn’s has played a leading part in. help- 
ing to develop the dusting program inaugurated 
by the United States Department of Agriculture. 


Outstanding performance by Washburn’s 
is obtained not by chance but by plan. 


WASHBURN-WILSON SEED CO., Moscow, Idaho 


Breeders and Growers of Seed Peas and Beans 


KEEP BUYING WAR BONDS 


ae 
> 
Y, 
{ 


“He looks tough, Chief. We'd better get the latest dope on heat penetration from Continental.” 


Continental’s Research Department 
has always been famous for its heat 
penetration studies, and war-time 
demands have drawn heavily on its 
facilities. For Continental customers, | ln 
the data thus collected are an ret eo \ 
important source of information on 


COMPANY 


ex tunes 


4 THE CANNING TRADE - June 5, 1944 


processing practice. 


CONTINE 


wew AND BETT 


to Plant 78, 
Illinois 


7 
| 
( 
| 
t 
¢ 


THE CANNING TRADE 


THE BUSINESS JOURNAL OF THE 
CANNING AND ALLIED INDUSTRIES 


Pub ished Every Monday Since 1878 > 


ARTHUR |. JUDGE, Editor a 


VOLUME 66, NUMBER 45 


EDITORIALS 
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when one section was smitten with bad or poor 

crop yields, other sections would come through 
in fine shape, and the average would be carried out. 
But in the last six crop seasons this custom seems to 
have been discarded, and all sections came through 
with good crop yields, always barring some small local 
or individual misfortunes, which are inevitable. This 
season there seem to be good indications that the old 
custom will prevail, for to date some sections have 
gotten in their crops under ideal conditions but are 
now crying for more rain, while others are still waiting 
for the rains to stop and the soil to dry out enough to 
plant. But where the growers have been able to plant, 
even though late, they now find that the good sub-soil 
moisture, plus warmth and sunshine, are bringing the 
crops along fine, and with promise that much of the 
lost time may be regained. This is sincerely to be 
hoped. Planting schedules have been disarranged but 
so determined are most of the growers, and canners, 
that they intend to plant late and try for what used to 
be considered the impossible. “The Lord helps those 
who help themselves,” and it is not impossible that 
plantings made in June, and in some regions even July, 
may come through, and if they do they ought to be fine 
tender produce, since quickly grown ‘stuff’ is always 
more tender and tasty than that which takes long per- 
iods to ripen. 


()™ CHANGING TIMES—It used to be that 


“MUCH ADO ABOUT NOTHING’’—Doubtless a lot 
of canners are worried, and hesitant about packing 
largely, because of the furore kicked up over, not the 
possi ility, but as the agitators see it, the certainty, of 
huge surpluses of foods that will be dumped upon the 
mark: t immediately after the European war has been 
termiiated. They are basing that upon experiences in 
the list war, but the situation is entirely different. 
Then, Germany was found severely reduced in its food 
suppl. :s, but all the other nations of Europe were not. 
Franc and Belgium had been assisted during the war, 
and nen offered the surpluses of our foods rather 
object d to having them come into competition with 
their .wn! Now, every country in Europe, including 
Germ: ry and Russia, have been on a badly restricted 
diet ad most of them upon a starvation diet for more 
than  \ur years, and if we do not feed them after we 
have ‘ eed them we will not have won the war, but will 
find c.: our hands the worst series of revolutions and 
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disorders that the world ever saw. The authorities 
see this, and they know they must prepare for it. You 
have examples in Italy, as you had in Africa and Sicily, 
but in modified form there as the war was going on 
and it needed all our attention—or most of it—in get- 
ting supplies to the soldiers. With the ending of that 
necessity the cries of hunger will well up, and we will 
have to answer. 

What chance, then, is there for this flood of sur- 
pluses? Certainly not for this year’s productions, and 
all stocks now on hand, and it may be several years 
before this demand dwindles down until they can take 
care of it themselves. Remember that their farms, 
homes, machinery and stock have been ruined, their 
lands without care or fertilizer for these four years 
or more, and they can’t get back upon a self-sustaining 
basis in one year, no matter how willing they might 
be to do so. Almost surely a winter will intervene 
before they can start operations that will result in 
food production, and that can easily mean that 1945 
packs will have to step into the breach. There is noth- 
ing so powerful or dangerous as hunger, and if we do 
not fight that we will have fought this war in vain. 
We sincerely doubt that we will see anything like a 
surplus of foods for three or four years yet, and may 
be more. 

Don’t let up, we beg you, on this drive to produce 
more food this year than ever before. We need it and 
the world needs it, and our boys will need it in Europe 
and in the Pacific, for how long we wish we knew. 

Last week the Government told the NCA what it 
would probably need of your packs—in percentages. 
That is quite heavy, but if this year’s packs do not 
come up to past year’s records, it will be much heavier 
in proportion. You have the report of these meetings 
elsewhere in this issue, and you must read it, and study 
it. 

But we would warn you of one further change: it is 
not likely that the distributors will rush in to buy 
everything in sight this year as they did last season. 
It is the old, old story with them, as all experienced 
canners know. One year they rush in to buy, as fu- 
tures, everything they could get, because at the time 
of buying the market prices were high. But this buy- 
ing naturally resulted in record packs, the prices 
dropped of course—and the next season canners had 
to beg for future orders, and take them at the distribu- 
tors’ prices, again, but this time very low. During the 
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past two years they have cleaned up canners’ stocks in 
jig time. In the matter of canned tomatoes, for in- 
stance. In ’42 they packed 41 million cases, and there 
was never any semblance of a carry over. In ’43 they 
packed 29 million cases, and although some of these 
were not packed until December (in California) 
canned tomatoes were cleaned out of canners’ hands 
before January 1st!! In all the years preceding, such 
sized packs as these would have broken the canned 
tomato market to smithereens. 


Look for more sane and reasonable buying of the 
’44 packs. Don’t fear, every can of worthwhile toma- 
toes that you can pack will be called for, and readily 
sold at the ceiling, but you may have to hold some of 
these as you used to do in addition to the Government 
reserved stocks. We doubt if there will be any oppor- 
tunity for speculation, and you would be well advised 
to sell if you have the opportunity at full ceiling prices; 
but don’t be misled by the market riggers who will 
represent the market as dead, the object being to make 
you reduce your prices, even just a little. We repeat, 
there will be a market for every can you can possibly 
produce, and at full ceilings. Stand firm, and don’t 
commit yourself on futures, except at full ceilings at 
time of the delivery. 

The same thing will undoubtedly hold true as re- 
gards canned fruits, and of other products too, as we 
used canned tomatoes merely as a sample. It is a 
seller’s market, and will be for some years to come; 
don’t let them unseat you. Be polite and fair, but be 
firm, and you will have many years of good business 
before you. 


LANGUAGE—Speaking about OPA adding 800 ad- 
ditional foods to its pricing list (it would sure be in- 
teresting to see that list of 800) Food Filed Reporter 
ended up: “The products added are mostly the smaller 
brands, it is explained.” You interpret that! 

But this same Journal did make an expression, edi- 
torially, that we most heartily approve—and be it said 


to its credit (since that Journal is mostly interested in 
the advertising of newspapers and periodicals) that it 
took nerve to do this. The editorial is headed: 


“AFTER ALL IT WAS ONLY A NEWSPAPER 
STORY 


Somehow or other (perhaps because we used to be 
newspapermen ourselves) we can’t help wishing that 
some of our newspaper friends would come down out 
of their ivory towers and do a bit of good, old fashioned 
reporting. If they only would, we believe it would 
prolong their lives because they would have less to get 
excited about, and it certainly would lessen the confu- 
sion we find all about us today. 

A case in point, which happens to affect the food in- 
dustry, occurred recently in Idaho when the news- 
papers got onto the fact that a U. S. marshal was 
destroying some 2,700 jars of peanut butter, which had 
been found to be about one-third of an ounce per 15-oz. 
jar underweight after having been seized by the Food 
and Drug Administration. Much news space, with pic- 
tures of what is known in the newspaper trade as a 
“flaming pyre,” was devoted to the incident, which had 
been ordered by U.S. District Judge Charles A. Clark. 
Editors tore their hair and screamed “bureaucracy.” 


We are not trying to defend destruction of the pea- 
nut butter (‘“Goldcraft” brand, shipped by Sessions 
Co., Enterprise, Ala.), for it apparently was perfectly 
fit for consumption and could have been turned over to 
charity by the court. What we protest is the growing 
practice of our friends of the press in condemning en- 
tire government agencies, if not our American govern- 
mental system, because of some trifling and isolated, if 
unjustified and aggravating, incident. A phone call 
to the nearest FDA office would have elicited the in- 
formation that normal procedure is not to destroy 
edible foods but to turn them over to charitable organi- 
zations or hospitals if it is not feasible to re-label them 
for shipment (in this particular case no claimant ap- 
peared for the peanut butter).” 


FISH FLAKES CEILING 
[MPR 537—May 30, 1944] 


In a move designed to restore produc- 
tion of fish flakes after an interval of 
more than a year in which none has been 
canned, the Office of Price Administra- 
tion May 30 established canners’ dollars- 
and-cents per case maximum prices for 
this commodity at levels above those of 
March 1942. 

The new ceiling prices, which become 
effective June 5, 1944, reflect the in- 
creased costs of raw material, OPA said, 
explaining that the dollars-and-cents 
margin for processing and distribution 
had been kept at the March 1942 level. 
The agency added that the price in- 
creases were necessary to meet the min- 
imvm requirements of the Emergency 
Price Control Act of 1942, as amended. 

Typical of the increases announced is 
that on a dozen 14-ounce cans of flakes 
from codfish and haddock. The March 


1942 price in this instance was $3.60 a 
dozen cans. The maximum price estab- 
lished in the new regulation is $4.10. 
Canned fish products are sold under fixed 
mark-up at wholesale and retail and this 
50-cent increase on a dozen cans at the 
processor level will mean an increase of 
6% cents a can to the individual con- 
sumer. 


In the past, a great deal of the fish 
flakes pack has gone to the armed forces. 
This, together with war shortages of cer- 
tain other foods, made it desirable to take 
pricing action designed to restore pro- 
duction. The packers had, until July of 
last year, faced a situation in which, 
while their prices were “frozen,” fresh 
fish prices were soaring. (Fresh fish 
prices were brought under control in 
July 1943 at levels which represented 
sharp reductions under going prices, but 
were somewhat above, on most species, 
prices for early 1942.) 

The regulation establishes 18 specific 


maximum prices for as many pack sizes 
and varieties. These include flake from 
hake, pollock and flounder. These last 
previously were not packed but Govern- 
ment procurement agencies now desire to 
obtain them. 

The regulation contains a_ provision 
making it mandatory for process rs to 
notify wholesalers and retailers «{ the 
price increases so that the whoi <alers 
and retailers can legally refigure their 
own maximum prices under thei: fixed 
mark-ups. 

The prices follow: 


Sec. 1. Maximum canners’ priv s for 
fish flakes. (a) The prices set fo: h be- 
low are maximum prices f.o.b. th: ship- 
ping point nearest the canner’s \vare- 
house. The maximum prices are 2Y0ss 
prices and the seller shall deduct here- 
from his customary allowances, dis: vunts, 
and differentials to purchasers «° dif- 
ferent classes. 


(Continued on page 26) 
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THE BIG MEETING IN WASHINGTON 


N.C.A. Directors learn larger quantities of food are required by Government. 
Pricing, profits, subsidies, surpluses discussed. 


percentages increased. 


The set-aside percentages of 1944 pack 
canned fruits and vegetables, which will 
be specified in a revised War Food Order 
22.6. soon to be issued, were announced 
at the mid-year meeting of the Na- 
tional Canners Association’s Board of 
Directors, by Lee Marshall, Director of 
Distribution, War Food Administration. 
The percentages were given in the lunch- 
eon address by Mr. Marshall on the first 
day of the two-day meeting, held at 
Hotel Shoreham, Washington, Thursday 
and Friday, May 25-26. 


GOVERNMENT REQUIREMENTS 


Total government requirements, stated 
Mr. Marshall, will exceed 50 per cent of 
the total estimated 1944 pack of canned 
fruits and for canned vegetables the re- 
quired set-aside will amount to 71 per 
cent more than asked for last year. 


In terms of cases, government require- 
ments for all canned fruits under the 
set-aside order (except figs) have in- 
creased from 22 million cases (basis 
24/214’s) in 1943 to almost 37 million 
cases in 1944. Last year nearly 56 
million cases (basis 24/2’s) of the 15 
major canned vegetables covered by 
WFO 22.6 were set aside for war needs. 
This year the Government requires over 
86 million cases of canned vegetables. 

Details of the set-aside requirements 
will be found in the text of Mr. Marsh- 
all’s address, which is reproduced in this 
issue. 

PRICING 


At the opening session on Thursday 
morning Jean F. Carroll, Director of the 
Food Price Division, Office of Price Ad- 
ministration, stated that at the meetings 
of the Spinach and Asparagus Industry 
Advisory Committees during the week of 
May °9 announcement would be made 
conce: ring both the prices of these prod- 
ucts and the pricing regulations which 
have ‘sen the subject of discussion be- 
tween the Canning Industry Advisory 
Comm itees and OPA. 


Car! N. Lovegren, Head of the Proc- 


essed | ruit and Vegetable Section, Food 
Price division, presented an exposition 
of the overage, methods of analysis, and 
result: of the cost and profit study made 
by the fice of Price Administration. 


Foll sing these addresses the meeting 


- th own open to questions from the 
oor. 


_At » Thursday luncheon session, be- 
sides | -. Marshall’s address, the Direc- 
tors hc rd Chester Bowles, Administra- 
tor of e Office of Price Administration, 
Who di ussed the general effects of price 
regula’ n on the war-time economy of 
the cov ry. Mr. Bowles compared pres- 
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ent conditions (with price control) to the 
situation that existed (without price con- 
trol) during the last war, pointing out 
that there was considerably more inflation 
in 1918, higher prices, and no stabiliza- 
tion of steel, copper and other important 
items. He stated that living costs were 
higher during the first world war be- 
cause of the absence of price control, and 
said also that there was more prosperity 
and less economic privation under the 
price-controlled conditions of today than 
was the case during the last war. 

Before leaving the luncheon session to 
take up the afternoon’s business the 
Directors heard a few remarks by Strick- 
land Gillilan, the humorist, whose fre- 
quent appearances at meetings of the in- 
dustry are always enjoyed. 


SURPLUSES 


Opening the Thursday afternoon ses- 
sion, Lt. Col. Ralph W. Olmstead, Deputy 
Director for Supply, Office of Food Dis- 
tribution War Food Administration, dis- 
cussed the question of government food 
supplies and the post-war problem of 
disposition of surpluses. 

The Government, he said, has had to 
build up, for successful operation of the 
armed forces and other purposes, an 
inventory of foods, which is now being 
kept stable. This inventory is necessary, 
but it is recognized that when the war 
ends these reserves will become a sur- 
plus, the disposition of which presents 
a problem to both the government and 
the food industries. 

WEA realizes that the food has to be 
eaten and that it must be disposed of in 
condition for consumption. The problem 
is to obtain definite information on sup- 
plies, the amount and where they are 
located, and then meet the problem of 
their disposal without adding to the 
difficulties of the food industries in 
getting back to normal operations. This 
will require centralization of authority 
over surpluses and their disposition at 
a time when it will not demoralize prices. 
In the organization of this program, 
WFA, or whatever government authority 
is in charge, will sell back the products 
to processors if that method is desirable, 
or will utilize the services of brokers if 
that method is advantageous. The gov- 
ernment agency wants the cooperation of 
the food industries and plans to utilize 
their services to the fullest possible 
extent. 

SUBSIDIES 


John E. Dodds, Chief of the Processed 
Marketing Division, Fruit and Vegetable 
Branch, WFA, outlined the progress 


made on the program presented at the 
processors’ conference in February, deal- 


Set-aside 


ing with the subject of government 
reservations, grower prices, and subsi- 
dies and their method of payment. He 
stated that the proposal to make pay- 
ments on the basis of the finished product 
was made because it was believed that this 
method would expedite and simplify the 
program from the canner’s standpoint, 
and facilitate its application by the 
Government to products other than the 
four major vegetables. 


FRIDAYS MEETING 

The NCA Board of Directors at its 
second session on Friday authorized the 
appointment of a committee representing 
the Association to meet monthly in 
Washington to keep informed on the de- 
velopment of governmental programs 
and to be available for consultation and 
advice; approved the action of the Can- 
ing Industry Advisory Committee in 
opposing the compulsory use of A.M.A. 
grades in the price control program; re- 
ceived and discussed reports of the 
Planning Committee and Legislative 
Committee; approved the final budget for 
operations of the Association in 1944; 
and heard addresses by William E. 
Vaughn, Consultant in the Office of the 
Quartermaster General; Brig. General 
Carl A. Hardigg, Office of the Quarter- 
master General; Col C. S. Urwiller, 
Assistant Director, Prisoners of War 
Division, Office of Provost Marshall 
General; and George W. Hill, Chief, 
Program Branch, Office of Labor, War 
Food Administration. 


EXPORT PACKAGING 

Mr. Vaughn in his address stated that 
no major changes are contemplated in 
the procurement program, but stressed 
the importance of the present require- 
ments as to export packing. All of these 
requirements, he stated, are considered 
absolutely essential to the delivery of 
the canned products in satisfactory form 
and condition at the points where they 
will be used. (Mr. Vaughn’s talk appears 
elsewhere in this issue.) 


GOVERNMENT RESERVES 

Brig. General Hardigg told the direc- 
tors that the government reservations 
had been worked out very carefully and 
that, with the revisions just announced, 
are expected to stand for this season. 
He also emphasized the importance of 
the packaging requirements, pointing 
out that there is no use in doing a good 
production job and then fail to package 
the goods in such way as to ensure their 
delivery in proper shape. He expressed 


(Continued on page 30) 
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PRESENT STATUS OF THE FOOD PROGRAM 


Address before the N.C.A. Board meeting—by Lee Marshall, Director of Distribution, War 
Food Administration, Washington, May 25. 


Officers and members of this associa- 
tion have a lion’s share of the job of 
keeping food flowing to front line and 
home front fighters. The proof is in the 
record. The wartime record of fruit and 
vegetable canners is one of which you 
may feel particularly proud. You may 
be assured that our armed forces, the 
American public, and your Government 
are duly grateful and appreciative of 
your efforts. 

For nearly three years the War Food 
Administration has had the pleasure of 
working with the food canning industry 
in an important part of the war food 
program. Most canners have been co- 
operative in producing the quantities and 
the kinds of canned foods that were 
needed and we feel that our association 
with you, both as individuals and as a 
group, has been highly successful and 
profitable. Some mistakes have been 
made; temporary inequities have arisen; 
these are inevitable conditions which re- 
sult from war emergency. You, too, 
have recognized this fact, and, working 
together, a good job has been accom- 
plished. Now, with your continued help 
and cooperation we want to make 1944 
a banner year. To do so we must again 
obtain an all-out production—and your 
Government will continue to assist in 
every way possible to attain maximum 
packs. 

Let’s look for a moment at the require- 
ments. Nearly 37 million cases of the 
12 major canned fruit items, listed under 
War Food Order 22.6, must be packed 
this season to meet Government require- 
ments. These include the needs of our 
armed forces overseas, our troops in 
training here in the United States, and 
supplies for our allies and other Gov- 
ernment war emergency needs. This 
represents an increase of more than 70 
per cent over the Government’s require- 
ments of last year. We believe that they 
represent the actual needs of the respec- 
tive war agencies. All claimants have 
pared their requirements to the barest 
essentials in order that U. S. civilians 
might get a reasonable share of the total 
pack. Yet, despite our efforts to stretch 
what now appears to be a better than 
normal deciduous fruit crop, the total 
Government requirements will exceed 50 
per cent of the total estimated 1944 pack 
of canned fruits. 


CANNED FRUIT REQUIREMENTS 


Government requirements for all 
canned fruits ander the set-aside order, 
with the exception of figs, have increased 
from about 22 million cases (basis, 24/ 
2%’s) in 1943, to almost 37 million cases 
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in 1944. The principal increases are for 
apricots, red sour pit cherries, fruit cock- 
tail, peaches, and pineapple juice. There 
are smaller increases for apples, apple- 
sauce, berries, pears, and pineapple. To 
sum it up, out of the estimated total pack 
of the 12 fruit items included under 
WFO 22.6 and fruits not included under 
the order, the Government will need 
nearly 38 million cases. For U. S. civil- 
ians it is estimated that slightly more 
than 36 million cases will be available 
from the 1944 pack. This is about two- 
fifths of a pound more canned fruit per 
person than was available in 1943 and 
adds up to an estimated 12 pounds per 
capita in 1944. This compares with the 
16 pounds available in 1942 and with the 
5-year average (1935-39) of 17.7 pounds. 
You readily can see, there, why it is 
imperative that the production of canned 
fruits be at the highest possible level this 
year. 


CANNED VEGETABLE REQUIRE- 
MENTS 


And now let’s take a look at canned 
vegetables. In 1943 nearly 56 million 
cases (basis, 24/2’s) of the 15 major 
vegetables listed under WFO 22.6 were 
set aside for war needs. This year the 
Government requires over 86 million 
cases, roughly 71 per cent more than 
asked for last year. In addition, we 
are asking canners to hold 10 million 
eases of canned vegetables in reserve for 
possible changes in war needs. The 
greatest increases in requirements for 
canned vegetables are for snap beans, 
beets, carrots, green peas, sweet corn, 
tomatoes, and tomato products. Require- 
ments also are up for asparagus, lima 
beans, pumpkin or squash, and spinach. 

Although Government requirements for 
canned vegetables are much higher this 
year than last, the total canned vege- 
table supply for civilians (including 
baked beans, soups, baby foods, and other 
specialties) will be only 6 per cent less 
than that in 1948. Civilian supplies of 
canned vegetables are currently esti- 
mated at slightly more than 167 million 
cases from a total 1944 pack of slightly 
more than 273 million. In 1943, U. S. 
civilians received more than 177 million 
cases from a smaller total pack of 247 
million cases. However, of the 15 major 
vegetables included under the set-aside 
order, U. S. civilians will receive 104 
million cases, compared with 128 million 
casés in 1943. This means nearly 20 per 
cent less than last year. Ona per capita 
basis, the estimated civilian supply of 
canned vegetables from the total 1944 
pack will provide about 40 pounds per 


person. Last year civilians had 42 
pounds per capita. 

Naturally, the average canner is won- 
dering whether the Government will pur- 
chase all the stocks that he has been 
asked to set aside. Insofar as it is pos- 
sible for me to recommend or direct a 
course of action with regard to Govern- 
ment purchases, we shall never ask can- 
ners to set aside and maintain a reserve 
of commodities for which no indicated 
need exists. We will offer to purchase 
90 per cent of the canned fruits and 
vegetables that canners are required to 
set aside under WFO 22.6 at the prices 
paid by Government procurement agen- 
cies. And, the Government will stand 
back of this offer. 

If the set-aside percentages have been 
lowered since the original order was is- 
sued on February 11, the 90 per cent 
purchase offer applies to the higher per- 
centage. If the set-aside has been in- 
creased under the proposed amendment, 
the 90 per cent purchase offer applies to 
this higher percentage. In addition the 
Government plans to purchase the con- 
tingency reserves of canned fruits. 


SUPPORT PRICE PROGRAMS 


While we are on the subject of Govern- 
ment purchases, I should like to review 
briefly the terms of the War Food Ad- 
ministration’s support price program for 
vegetables for canning, and for canned 
vegetables. Under this program, WFA 
is attempting to protect canners of snap 
beans, sweet corn, green peas, tomatoes, 
beets, carrots, lima beans, and spinach, 
who pay growers the equivalent support 
prices, from the possibility of inventory 
losses which might occur from maximum 
packs of these commodities. This pro- 
gram will assure canners who have been 
certified by State Agricultural Conserva- 
tion Committees of receiving at least 
“stop-loss price’ for any items which 
they have been unable to sell during the 
normal marketing season. If e*nners 
find they cannot market any of th: com- 
modities I have just mentioned, WFA 
will accept these items at levels «uiva- 
lent to 86% per cent of gross ¢'vilian 
ceiling prices with appropriate odjust 
ments in relation to area averag.s and 
grade differentials. On vegetabl: items 
not covered by the support pric” pro 
gram, the Government will cont! ue t0 
support the market by offering to ike all 
its specific reserves and by encowaging 
consumption through educations! and 
promotional campaigns. 

A support price program simila» to the 
one for canned vegetables will »e al 
nounced soon for the following canned 
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fruits: Peaches, pears, fruit cocktail, and 
frit mix. A support program for canned 
a; vicots is under discussion, also. Un- 
les there are radical changes in re- 
quirements and demands caused by the 
war, there likely will be a continued 
styong demand for all canned fruits and 
mest canned vegetables throughout the 
coming year. 


THE MANPOWER SITUATION 


Most canners feel, I believe, that a 
market exists for their goods and that 
they will endeavor to operate at full ca- 
pacity this season if they can find suffi- 
cient labor. The Nation needs your ca- 
pacity output in 1944 and the Govern- 
ment is trying to help you obtain the 
necessary labor. While the labor supply 
is extremely limited in some areas, we 
are a bit more optimistic about the pres- 
ent outlook than we were a few months 
ago. We have reasonable assurances 
that workers from ages 26 through 29 
will be with us throughout the processing 
season. Workers from 30 to 38 will be 
with us longer, maybe for the duration. 
Of course, the changing tides of war may 
dash our hopes. That’s something we 
don’t know now. All we ean do is to 
obtain what labor we can get and utilize 
it to the best possible advantage. 

To help you obtain canning labor, the 
War Manpower Commission, in coopera- 
tion with other Government agencies, 
with your own Association, and other 
groups, is . vigorously recruiting and 
mobilizing labor for canning plants. The 
Success of this campaign, of course, will 
depend to a large extent on how well the 
industry uses promotional media. It will 
also depend on how well the inexperi- 
enced help is trained and utilized. 

Much can be accomplished with women 
workers, older boys and girls, men physi- 
cally unfit for military service, men 
above draft age, and even volunteers of 
all ages and both sexes. Last year people 
from all walks of life turned out at local 
canneries. They helped to pack certain 
commodities that would have been wasted 
for lack of processing help. An instance 
of this type of cooperation occurred at 
Camécn, New Jersey, where stenogra- 
phers, clerks, salespeople, lawyers, teach- 
ers, -'udents, railroad men, engineers, 
and «‘her trade and professional people 
stepp d in during a critical period and 
helpe’ to ean thousands of tons of toma- 
toes ‘at would have spoiled because of 
hot v -ather and a glut in the tomato 
harve +. It is this kind of cooperation 
on th. part of alert and public spirited 
citize; in communities throughout the 
Nati’ that we hope will keep the can- 
nerie- running on full schedule. It will 
keep . e production of processed foods at 
maxi: im levels. 


UPPLY OF CONTAINERS 


Ma: canners are wondering whether 
there ill be sufficient tin and glass con- 
for this year’s pack. To allay 
fears hat some canners may have, I 
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want to assure all of you that insofar as 
we now know there will be adequate sup- 
plies of tin for those items listed in WPB 
Order M-81. However, requests for ad- 
ditional tin, above present allocations, 
cannot be granted. Rolling mills are 
running to capacity but, even so, the 
heavy demands of the armed forcés for 
landing barges and other equipment, 
using large quantities of rolled steel, 
have been more than these mills can pro- 
duce and still meet increased civilian de- 
mands for metal containers. Increase in 
military equipment must come ahead of 
any increase in steel for containers. Can- 
ners, therefore, should not look for addi- 
tional tin above that allotted under M-81 
at the present time. 

The supply of glass containers is not 
much better than that of tin. There will 
be enough to meet the glass requirements 
for all items listed under WPB Order 
L-103b, but any supply above these re- 
quirements will depend upon the glass 
industry’s ability to increase production. 

At the moment, it appears that there 
may not be enough shipping containers 
for the 1944 pack. Paper-carton and 
wooden-box manufacturers are attempt- 
ing to meet the heavy requirements for 
these containers, but the situation grows 
more critical daily. Canners are urged, 
however, to place their orders for both 
cartons and wooden boxes immediately. 
Manufacturers will then have an oppor- 
tunity to arrange their schedules and 
supply them with as many shipping cases 
as possible. Canners also are urged to 
reclaim all usable shipping cases and to 
re-use them wherever possible. This will 
lighten the demands on new cartons and 
boxes. Any questions concerning the 
specifications or types of export cases 
you will need for shipping canned foods 
abroad should be directed to your local 
Army Quartermaster Corps Depot. That 
office will be glad to advise you on these 
details. However, if you have questions 
concerning the supply of export cases or 
the method of obtaining them, WFA’s 
Office of Materials and Facilities will 
help you. Or, if you wish, make your 
inquiries to our Fruit and Vegetable 
Branch and we’ll do our best to get you 
the information. 


Before I leave the container situation, 
I would like to add that according to 
reports from most sections there is suffi- 
cient cooperage for freezers, packers, and 
other food processors who use barrels, 
kegs, and similar types of containers. 
Where we fall short of tin and glass, we 
hope to use wooden containers to market 
in bulk those commodities which can be 
marketed satisfactorily in this kind of 
container. 


THE SUBSIDY PROGRAM 


Those of you who have attended the 
recent Canned Fruit and Canned Vege- 
table Industry Advisory Committee meet- 
ings already know the type of subsidy 
program the WFA is proposing this 
year, but briefly it is this: Under this 
year’s subsidy program, WFA plans to 


pay canners the subsidy on the finished 
product and not on the raw product as 
was done in 1943. The subsidy will be 
based on the difference between the gross 
maximum ceiling prices and the civilian 
ceilings, as established by the Office of 
Price Administration. Since price ceil- 
ings have not been determined for the 
1944 pack of canned fruits and canned 
vegetables, we plan to establish an in- 
terim program. This will take care of 
sales from the new pack from March 1, 
this year, until the new ceiling prices 
are made effective for the 1944 packs. 
The subsidy program probably will be 
confined to the four major canned vege- 
tables — green peas, sweet corn, snap 
beans, and tomatoes. Currently, we ex- 
pect to cover green peas, sweet corn, and 
snap beans as straight items. Whole 
tomatoes, tomato puree, tomato paste, 
tomato juice, tomato soup, and the mixed 
vegetable juiees, which contain a sub- 
stantial quantity of tomato juice, will be 
considered as tomato products. 


Since a major portion of the 1944 pack 
of canned fruits and canned vegetables 
has been allocated for war purposes, sev- 
eral questions have been raised. Will the 
Government continue to procure these 
commodities in the same manner as last 
year? What will be done with the Gov- 
ernment-owned stocks which changing 
war requirements may leave on the Gov- 
ernment’s hands? The answer to the 
first question is simply this: The Army 
will continue to procure all set-aside 
canned fruits and vegetables for all Gov- 
ernment agencies, the same as it did 
last year. 


However, we now have a Procurement 
Branch which will acquire, through the 
Army Quartermaster Corps, the supplies 
for Lend-lease, U. S. territories, and 
other Government agencies. These pur- 
chases will be made to meet specific re- 
quirements. On the other hand, direct 
purchases will be made of all commodi- 
ties under WFA’s support price program 
—whether or not specific Government re- 
quirements exist for the commodity pur- 
chased. These purchases may be made 
of either the fresh commodity for can- 
ning, such as was done for potatoes, and 
for cabbage for kraut, or they may be 
of the finished canned product. Stocks 
acquired by the Government under this 
type of purchase operation will be used 
wherever possible for Government needs. 
In some cases, however, they will have 
to be distributed to public institutions or 
sold to the trade. All distribution to in- 
stitutions is on a request basis and with 
the understanding that the products be 
on an “over and above basis,”—that is, 
that they will not be substituted for 
regular commercial purchases by the 
institutions. 

As all of you know, Government agen- 
cies, from time to time, have more of 
one food or another than is needed. This 
is because of price support operations or 
changing war requirements. I think it is 
highly important to release these foods if 
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FOR THE MILITARY 


SPECIAL PACKAGING OF CANNED FOOD 


By Wm. E. VAUGHN, Office of the Quartermaster General before National Canners 
Association, Board of Directors Meeting May 26, 1944. 


The use of a reservation or set-aside 
order on canners to assure supplies of 
eanned foods for military purposes was 
predicated on the fact that the industry 
could contribute a portion of its normal 
production in an _ equitable manner. 
Originally in the interest of obtaining 
the necessary supplies of food in the 
shortest possible time, there was little 
deviation from commercial packaging. As 
a result of the generous support and 
cooperation of the canning industry, 
delivery schedules of canned food to 
rapidly expanding military forces on 
many fronts all over the globe, were 
more than met, which is a great credit 
to the industry. 

We are now in the third year of this 
program and at times it must appear to 
you, with your production, labor supply, 
container, price, and other problems, 
that the requirements for special pack- 
aging for the military are either un- 
necessary or due to a lack of apprecia- 
tion of the problems you face in comply- 
ing with them. When you group these 
special requirements of can size, types of 
tinplate, can marking, labels, or no 
labels, pro-coating, export cases, sleeves 
or no sleeves, case stenciling and strap- 
ping, the list is imposing if not down- 
right discouraging. To say that the pure 
and simple program with which we 
started has now become exceedingly 
complicated, is expressing it mildly. I 
think you are entitled to ask whether 
these special packaging requirements are 
important and absolutely necessary and 
whether we have carefully appraised the 
magnitude of the burden which is placed 
upon you. 

The agencies which purchase canned 
foods from you, such as the Army, Navy, 
Marines, etc., have never asked for any 
special packaging unless it was abso- 
lutely necessary. It is true that they 
have suggested many changes in pack- 
aging which were carefully considered 
in the light of what it might mean to you 
in attempting to carry them out and also 
in the light of the advantages attendant 
to their use. Practically all of these have 
been rejected, and those with which you 
are now faced, are deemed to be abso- 
lutely necessary to assure supplies reach- 
ing their ultimate destination in usable 
condition. 


Let us consider some of these pack- 
aging requirements and try to ascertain 
the why and wherefor. Take can size— 
large size cans are entirely satisfactory 
where large bodies of men are being fed. 
As the groups decrease in size—and in 
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combat the individual units tend to be- 
come smaller and smaller—the large size 
cans are unsatisfactory. Then too, No. 2 


cans of certain items are purchased for 


special rations such as the Ten-in-One 
Ration and in the instance of juices espe- 
cially for overseas resale. 

On types of tinplate, I think we all 
agree that the best type of tinplate 
should be made available for military 
use, considering the extremes to which 
the container is subjected in transit and 
storage. But the military agencies are 
conservation-minded too. In the interest 
of tin conservation, they are willing to 
accept the substitute plates on some 
canned foods, but they do not feel that 
they can accept for overseas use, plates 
on which there is no tin coating. 

On the matter of labels, there is 
definite evidence that the label, in areas 
where the humidity was very high, acted 
as a blotter in holding moisture against 
the surface of the can, with rusting and 
perforation of the cans resulting. The 
decision on the part of the Army to 
accept cans without labels was therefore 
an attempt to rectify this condition. In 
doing this, however, it was necessary 
that the cans be properly marked to 
identify contents. While embossing of 
the can covers has been used for many 
years to identify can contents, it is diffi- 
cult to emboss the cans in a legible man- 
ner without fracturing the tinplate and 
increasing the hazard of perforation. 
Thus the decision that the cans should be 
marked with a permanent type ink. Un- 
fortunately, in far too many cases, un- 
labeled cans are not properly marked 
to identify contents and this is one fea- 
ture of the program which will be care- 
fully watched this year. 

Likewise, the importance of stenciling 
required information on the case, cannot 
be stressed too much. We have had 
complete cooperation from the agencies 
in confining the information to be sten- 
ciled on the case to the absolute mini- 
mum. Properly stenciled cases, never- 
theless, are the exception rather than 
the rule, and in some instances it has 
been necessary to re-stencil cases at filler 
depots or at ports of embarkation, a 
costly and time-consuming method which 
may actually delay shipment of mer- 
chandise. 


When this program was started, the 
military had to have supplies quickly— 
the forces were rapidly expanding, espe- 
cially here at home, and the pipe lines 
had to be filled. New camps, new stor- 
age depots, sprang up overnight and in 


order to get food and more food, we 
painted with a big brush. We develojed 
a program you could live with because 
it deviated only slightly with your for- 
mer commercial practice. In all our 
anxiety to get the program going, to 
secure your cooperation, to assure ade- 
quate supplies, we did not give sufficient 
thought to one very important person— 
the man overseas. 

The man overseas is the one who is 
out in front doing the fighting, whether 
in the South Pacific, or China, or Italy 
or in the Aleutians. He didn’t complain 
much for he was too busy with more im- 
portant matters such as fighting, but we 
weren’t too happy when we learned that 
his canned food didn’t reach him in the 
same state as we see it at the corner 
grocery store. He spent such time as he 
could spare shoveling cans from the block 
where the straps had come off the cases 
and the cases were unsealed or had dis- 
integrated. He sorted out rusty and 
perforated cans, and he tried to learn 
the contents of those cans without labels 
whose identifying symbol was illegible. 
At other times, in unloading a _ barge 
under a bombing attack, he didn’t have 
time to decipher the dim stenciling on 
the end of the case and he mixed 
Subsistence supplies with Ordnance sup- 
plies and had to do the job over again 
the next day. In spite of that, his only 
printable comment was—‘“This is the 
Army.” 

The man overseas, the one on the end 
of the receiving line for the merchandise 
which you pack, is not confined to the 
Army alone. If he is a Marine, he may 
face almost identical conditions and in 
some cases, as you know from the o)era- 
tions in the Pacific, even more ext eme 
conditions than his friend in the A»my. 
If he is in the Navy, he may be o. the 
largest ship in the fleet or on an c:cort 
vessel or in submarine—but wherev \ he 
is, he has been trained in exact « ‘tail. 
As you know, failure to execute h © de- 
tailed duty may endanger the suce: s of 
the over-all operation. 

Special packaging requirement: are 
details too, and they are importai  de- 
tails. You have no easy task this year 
in preserving the nation’s food an: sup- 
plying a large portion of it to the A med 
Forces. But neither has the other | |low 
who is over there fighting. So whe you 
are called upon this year to pack or ark 
your canned food in some special nan- 
ner, think of the man overseas, a: | do 
your utmost to have the merch: idise 
properly packaged. 
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WATER FIT 


TO DRINK... 


Running water on a battlefield is usually 


water running down the side ofa slit trench. 
And that’s not exactly drinkable ! 


So wherever our Army advances, the Corps 
of Engineers goes along to provide a water 
supply safe for a thirsty man to drink. Right 
up to the very front go the engineers and 
their mobile water purification units... 
seeking out the best water to be had... and 
then making sure it is safely purified. 


PERCHLORON, product of the Pennsylvania 
Salt Manufacturing Company, is the source 


of the chlorine used in many cases. Due 
to its high chlorine content, a can of 
PERCHLORON can do a big job... since 
there is no significant loss of its strength 
and effectiveness en route. A specially 
designed Crown Can... a controlled 
breathing resealable container .. . provides 
protection in shipping and during use. 


That’s one more Crown Can that goes right 
up to the fighting line .. . another product 
of Crown’s assembly lines doing its part to 
speed the day of Victory. 


Cs CAN COMPANY NEW YORK e 
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WATCHING WASHINGTON 


A weekly digest of Government requirements made upon the Canning and Allied 


Industries for the winning of the war. 


SHRIMP CEILING RAISED 


OPA, June 1, announced increases of 
55¢c per dozen cans in the ceiling prices 
for Jumbo Shrimp and 10c per dozen cans 
for large Shrimp. As a result of this 
Amendment 1 to MPR 311, effective June 
1, prices per dozen cans for Jumbo 
Shrimp in No. 1 cans are $3.60 wet pack 
and $3.70 dry pack. Prices for Large 
Shrimp are $3.05 wet pack and $3.15 dry 
pack. Canned Jumbo and Large Shrimp 
together represent about 45 per cent of 
the total supply of canned Shrimp. At 
the same time OPA extended coverage of 
the regulation for canned shrimp to in- 
clude all Shrimp or Prawn wherever 
caught. 


MORE DRIED FRUIT REMOVED 
FROM SET-ASIDE 


Dehydrators will no longer be required 
to set-aside their total packs of dehy- 
drated beets, cabbage and rutabagas to 
meet Government war needs, as it now 
appears these commodities will be in 
sufficient supply to provide for all essen- 
tial military, civilian and lend-lease re- 
quirements. 

An amendment, effective June 1, to 
War Food Orders 30 and 30.1 (formerly 
Food Distribution Order 30, as amended) 
leaves dehydrated onions as the only 
vegetable which dehydrators will be re- 
quired to set-aside for Government pur- 
chase during the 1944-45 pack year. 

Irish potatoes, sweetpotatoes, and car- 
rots were removed from the set-aside 
restrictions of the order last year. 


V-BOXES COVERED BY ORDER 


Inventory restrictions for new fiber- 
board shipping containers apply to V- 
boxes—a type used for military and cer- 
tain other war purposes—as well as to 
containers for civilian use, the War Pro- 
duction Board said May 25. 


Interpretation No. 2 to Fibre Shipping 
Containers Order L-317 states: 

1. V-box inventories are controlled by 
the inventory provisions of L-317. 

2. V-boxes are included in Direction 
No. 1 to order L-317, which prohibits 
orders for cartons in excess of the box 
user’s probable ability to receive goods 
within the inventory period. 


3. Carton manufacturers share respon- 
sibility with carton purchasers for seeing 
that no V-boxes or other fibre shipping 
containers are delivered which will cause 
the recipient to exceed his permitted 
inventory. 
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FARM MACHINERY FOR 
VETERANS 


The War Food Administration has in- 
structed county farm rationing commit- 
tees to give special consideration to ap- 
plications of returning war veterans for 
rationed farm machinery whenever their 
use of the machinery will contribute rela- 
tively as much to the war food program 
as use of the machinery by any other 
applicant. 


WFA officials estimate that between 
90,000 and 100,000 discharged veterans 
came from farms. Some of these ex- 
service men have returned to farming. 
As the war continues additional numbers 
of ex-service men will be discharged and 
will wish to return to farming. 


IMPORTED FARM WORKERS 


The War Food Administration said 
May 29 that arrangements have been 
made to bring approximately 900 work- 
ers to the United States from the Barba- 
dos, British West Indies colony, for agri- 
cultural employment during the summer 
and fall months. 


Representatives of .WFA’s Office of 
Labor have gone to Bridgetown, the 
capital of the Barbados, to recruit the 
workers. All of the 900 are expected to 
arrive in this country about the middle 
of June. Present plans are to utilize 
these workers in the Middle West. 


The agreement with the Government 
of the Barbados is similar to that which 
the War Food Administration has with 
the Governments of two other British 
West Indies colonies, Jamaica and the 
Bahama Islands. The workers will be 
transported at this Government’s expense 
to and within this country, and back to 
the Barbados at the expiration of their 
contracts. They will be placed with em- 
ployers under contracts providing for 
the payment of prevailing wages for the 
type of work performed in the areas of 
their employment. 


Besides the three West Indies colonies, 
two other countries are supplying farm 
workers to the United States—Mexico 
and Newfoundland. Working on Ameri- 
can farms at present are approximately 
32,500 workers from Mexico, 5,250 from 
Jamaica, 5,100 from the Bahama Islands, 
and 450 from Newfoundland. Additional 
numbers expected to be obtained this 
year are 40,000 from Mexico, 20,000 from 
Jamaica, 1,000 from the Bahama Islands, 
and 1,000 from Newfoundland. 


BEDDING EQUIPMENT FOR 
LABOR 


So far as prisoners of war are con- 
cerned, all items of this kind are pro- 
vided by the Army. So far as Jamaicans 
or other imported workers are concerned, 
the furnishing of these items is the can- 
ner’s responsibility although it is ex- 
pected that County Agricultural Agents 
will be able to obtain for canners a loan 
from the Army of most of the equipment 
needed. However, the following informa- 
tion supplied by the WFA may be of 
interest in case loans from the Army 
cannot be obtained for all items needed, 
or in case any canners prefer to rent 
or buy equipment: 

“Bedding may be obtained from the 
Interstate Bedding Company, 527 So. 
Wells, Chicago, Illinois. They will either 
sell or rent bedding, but prefer to rent. 
The following equipment will be fur- 
nished for $3.50 a month: 

1 cot or bunk, 1 mattress, 1 pillow, 
2 sheets, 1 pillow case, 1 blanket. 


The price is f.o.b. Chicago, and rental 
is payable one month in advance, upon 
delivery.” 


WHOLESALERS MUST FILE 
R-1310 REPORTS 


Some wholesalers are under the im- 
pression reports are not necessary if 
there have been no sales or purchases of 
an item, of if an item has been at zero 
point value during the reporting period. 
This is not the case. Regardless of 
whether items are at zero or whether 
there have been on transfers of rece'pts, 
reports must be filed. 


Without such reports, the Office of 
Price Administration has no way to de- 
termine the supply of processed ‘ood 
available for civilians and the rat» at 
which it is moving, and without thi. in- 
formation it can not be detern ‘ned 
whether rationing—which is a guar; tee 
you will receive your share of the © 'p- 
plies available—is necessary. 

Reports are necessary even thc igh 
there may have been no transfer or 
receipts during a reporting pe iod. 
Changes in point values cause the w »le- 
saler’s point inventory to change 
month to month. 

The absence of sales reduces maxi ‘um 
allowable inventories and is legiti  .ate 
ground for request of inventory ad ust- 
ment. One can’t be made, though, ~ ith- 
out complete records. OPA has no way 
of knowing no sales were made uw less 
this fact be reported. 
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GREATER CAPACITY WITH LOWER LABOR COSTS 


CRCO Model F 
BEAN SNIPPER 


Actual production line charts have demonstrated 
that the CRCO Model F Bean Snipper will deliver 
from 100% to 400% greater production without in- 
creasing labor costs. Check the Model F Snipper in 
every detail . . . compare the workmanship, design 
and efficient, enduringservice. Thenyou will know 
why CRCO Model F Snippers are preferred on pro- 
duction lines. 


Write for complete details . . . or consult your nearest 
Chisholm-Ryder representative 


THe OF 
CRCO REPRESENTATIVES: A. K. Robins & Co., 
Inc., Baltimore, Md.; Jas. Q. Leavitt Co., Ogden, 
Utah; Jas. Q. Leavitt Co., Seattle, Wash.; Lenfestey, 
Inc., Tampa, Fla.; Ward Equipment Sales Co., 
Chicago; L. C. Osborn, Harlingen, Texas; W. D. 
Chisholm, Niagara Falls, Canada. 


thi MAIN OFFICE 
veryining NIAGARA FALLS, N. Y. 


Branch Office and Warehouse: 


CANNER NEW WAY DIVISION 


HANOVER, PA. 
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GRAMS of INTEREST 


GOOSEBERRIES IN GLASS 


Gooseberries may be packed in glass 
containers under the same regulations 
which apply to blackberries, black rasp- 
berries, blueberries or huckleberries, red 
raspberries, boysenberries, loganberries 
and youngberries when packed as ber- 
ries, the War Production Board said 
today. 

Direction No. 1 to Glass Containers and 
Closures Supplementary Order L-103-b 
states that gooseberries may be packed 
under Item 6 in Schedule I of the order, 
which permits unlimited use of glass 
containers and tinplate closures. 


TRANSFERRED 


Henry Latourelle of the Minnesota 
Valley Canning Company, has_ been 
transferred from New York to Boston. 
He will make his headquarters there with 
Abbott, Hall & Company, M-V brokers in 
that market, and will act as district sales 
manager for the canning company’s New 
England division. 


GRADES AND SUBSIDY 


Although definite decision was _ ex- 
pected early this week, it is reported that 
OPA will use AMA canned foods grades 
as a basis for canned foods ceilings for 
the 1944 packs. These grades have been 
used in all of their price determinations. 
War Food Administration is expected to 
adopt the finished product rather than 
raw materials as a basis for adjusting 
the 1944 canned foods subsidy program. 


SET-ASIDES 


Revision in set-aside requirements 
from 1944 fruit and vegetable packs has 
had little repercussion, marketwise. 

It is expected, however, that the new 
figures, indicating increased takings of 
some fruits and but nominal revisions in 
the case of staple canned vegetables, will 
permit wholesale grocers and chains to 
go ahead with inventory planning on a 
more informed basis. 


JOBBER SALES GAIN 


Wholesale grocers’ sales during April 
showed a 5 per cent increase over dollar 
volume in the comparable month in 1943, 
but were 11 per cent lower than March, 
1944, totals, the Bureau of the Census, 
Department of Commerce, reports. 

Inventories as of May 31 were 12 per 
cent over those a year earlier, but 1 per 
cent below March 31, 1944, stocks. 

Sales for the first four months of 1944 
were up 11 per cent, as compared with 
the comparable 1943 months. 
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HUNGERFORD “A” AWARD 


The Hungerford Packing Company 
will be presented the War Food Admin- 
istration “A” Award at the cannery at 
Hungerford, Pennsylvania, Saturday 
afternoon, June 10. A _ buffet luncheon 
will be served immediately after the 
ceremonies. 


RATIONING PROSPECTS 


Early restoration of a number of cur- 
rent point-free processed foods to the 
ration list is looked for in industry cir- 
cles, together with restoration of expira- 
tion dates on ration stamps. 

WFA, it is reported, is somewhat con- 
cerned over maldistribution of foods, and 
emphasizes the fact that the present 
peint-holiday on canned vegetables will 
likely be only temporary. 


ANCHOR HOCKING APPOINTS 
J. J. GLYNN 


Wm. V. Fisher, Vice-President and 
General Manager of the Anchor Hocking 
Glass Corporation has announced the ap- 
pointment of James J. Glynn as Sales 
Manager of the corporation’s Pacific 
Coast operations—the Pacific Coast Clo- 
sure Division of the Anchor Hocking 
Glass Corporation and the Maywood 
Glass Company, both of Los Angeles, 
Calif. Mr. Glynn succeeds Hugh Craw- 
ford, resigned. 

Mr. Glynn, a member of the Anchor 
Hocking Glass Corporation since 1931 
and formerly Assistant Sales Manager 
of the Container Division and later Man- 
ager of Production Control, assumed his 
new duties May list. He will make his 
headquarters at offices of the Maywood 
Glass Company, 4855 E. 52nd Place, Los 
Angeles 22, Calif. 


CAN COMPANY OFFICIAL DIES 


John Harold Murch, 61, manager of 
the equipment division of the American 
Can Company, died suddenly Thursday 
morning, June list, on a train en route 
to Cincinnati, O. Mr. Murch was also 
assistant general manager of the Amer- 
torp Corporation, a wholly owned sub- 
sidiary of the Can Company, engaged in 
torpedo production. 


Mr. Murch has been with the company 
since 1912. He started in the machinery 
department in San Francisco when the 
company took over the Murch & Gray 
Machine Company operated by his father. 
Later he became superintendent of the 
Pacific factory in San Francisco and then 
division superintendent with headquar- 
ters in Portland, Ore. He was made 
er of the equipment division in 


“A” AWARDS 


The Houston, Delaware, plant of Libby, 
McNeill & Libby was this week selected 
for the War Food Administration’s “A” 
Award. The Houston unit is engaged in 
the processing of tomato juice, lima 
beans, green tomatoes, and pickles. The 
employes, more than half of whom are 
women, work one shift of 55 hours per 
week, 

WEA this week also announced presen- 
tation of its “A” award to the Brooklyn, 
N. Y., coffee roasting plant of the Cali- 
fornia Packing Corporation. 


SUPPIGER AWARD 


Formal presentation of the Achieve- 
ment “A” Award flag and pins to the 
plant and workers of The G. S. Suppiger 
Company took place at 9:00 P. M., June 
1, at the company’s Belleville, Illinois 
plant. Brief talks by Naval and Civilian 
Government officials and others at the 
ceremony emphasized the important part 
taken by the plant and its employes in 
the National Food Program. In 1943 
the plant was converted from peace time 
production to all-out war production, the 
entire output furnished to the Federal 
Government. 


FOOD MACHINERY PROFITS UP 


Net income of the Food Machinery 
Corporation for the six months ending 
March 31 amounted to $1,483,439, equal 
to $3.47 a share, President Paul L. Da- 
vies reported May 29. Net for the cor- 
responding period a year ago. was 
$692,864 or $1.62 a share. 1944 figures 
represent a rise of 53 per cent. In the 
quarter ending with March, the net in- 
come was $747,258 or $1.75 a share com- 
pared with $438,068, or $1.02 a share a 
year ago. In the March quarter, sales 
increased to $42,250,000 from $7,043,000 
in that period of last year. With a sub- 
stantial back log of unfilled orders and 
scheduled deliveries for the balance of 
the fiscal, a still further increase is antic- 
ipated, Mr. Davies pointed out. At the 
same time it was announced that Clar- 
ence Frazier had been appointed Man- 
ager of the company’s Peerless Pump 
Division to succeed the late Vernon Ed- 
ler, who also had been a company \ ice- 
President. 


LOUISIANA-MISSISSIPP! 
OFFICERS 


Officers of the Louisiana-Missis ippi 
Vegetable Canners Association el: cted 
for 1944 are the following: Presi::nt: 
A. P. Dorgan, Jr., Dorgan Packing ~or- 
poration, Biloxi, Mississippi; Vice-F vesi- 
dents: A. G. Brush, Mayhaw Carning 
Company, Laurel, Mississippi; G. V. <et- 
teringham, Ketteringham Canning \om- 
pany, Ville Platte, Louisiana; Secr:-ary 
and Treasurer: Julian McPhillips, uth- 
ern Shell Fish Company, New Orl:ans, 
Louisiana. 


THE CANNING TRADE June 5, 1944 


: 


~ 


What about the other end the 


AN A PACKER of canned foods, you’re sitting on 
one end. 


Over there on the other end sits the man who sells 
your product to the consumer. 


What about this man? Is he doing any postwar 
planning? 
Out in Michigan, a grocer is planning to banish 
window displays. He’s going to use an enormous 
ore window so people can see inside the store. 
“hat’s his display. 
A Pennsylvania grocer is enlarging his salesroom 
1 Iw for the postwar period. A Nebraska man is going 
‘. offer improved delivery service and charge for it. 


In fact, many retail food merchants are laying the 
;, »undwork now for business in peacetime. 


Are you laying the same kind of groundwork? 


As you know, the new forms of competition which 
-u’ll have after the war will be tough. Products in 


<2 


new forms, which have gained popularity in war- 
time, will be promoted aggressively. These new prod- 
ucts will vie with yours for the consumer’s dollar. 


How will you meet this new competition? * 


Many customers come to us for help with their 
future plans and problems in connection with mod- 
ernizing and improving equipment and production 
methods. In that way, you keep your established 
brands abreast of competition. We have developed 
new and improved methods of processing. 


Canco also has unparalleled research and manu- 
facturing experience for helping you with your en- 
gineering and production problems. Consult our 
representative or write to... 


AMERICAN CAN COMPANY 
230 Park Avenue, New York 17, N.Y. 


FOR VICTORY, BUY AND HOLD WAR BONDS 
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AIR FOOD SHIPMENTS 


The first long-range experiments in 
this country to explore the full postwar 
possibilities of shipping perishables by 
air will be undertaken shortly by Wayne 
University, United Air Lines and Great 
Atlantic & Pacific Tea Co., it was an- 
nounced jointly this week by the three 
organizations. 

To set a postwar pattern, experimental 
airplane shipments of a wide range of 
perishable foods will be made from grow- 
ing areas to a panel of produce experts 
at Detroit. All phases of marketing, 
from producer to consumer, will be stud- 
ied carefully in relation to the new condi- 
tions arising from air transportation. 
The experiments are expected to extend 
over a period of at least a year, accord- 
ing to Dr. Spencer A. Larsen, director of 
air cargo research in the Department of 
Business Administration at Wayne Uni- 
versity. 

The three primary objectives of the 
experiments, according to Dr. Larsen, 
are: first, to explore the advantages 
claimed for the air shipment of perish- 
ables; second, to locate specific difficul- 
ties which must be overcome before the 
air shipment of perishables, especially 
fresh fruits and vegetables, can be 
placed on a commercial basis; and third, 
to pave the way for general acceptance 
of changes in marketing procedure which 
must accompany the development of air 
transport of foods. 

Dr. Larsen said that the produce will 
be picked, packed, pre-cooled if neces- 
sary, and placed aboard planes for next 
morning delivery in Detroit. There a 
panel of experts, including Wayne repre- 
sentatives, A & P merchandisers, cargo 
experts of United Air Lines, homemak- 
ing editors, and consumers will judge the 
taste, appearance, and general condition 
of the produce. 

The foods will then be tested for vita- 
min and sugar content, rate of deteriora- 
tion, and weight loss. Similar experi- 
ments will be conducted simultaneously 
on the same items transported by con- 
ventional methods. The results will be 
compared and a final report on the entire 
study will be made public by Wayne 
University. 

Products to be shipped will include 
strawberries and other varieties of ber- 
ries, tomatoes, peaches, apricots, cher- 
ries, peas, asparagus, corn, pineapples, 
plums, lettuce, beans, persimmons and 
cantaloupes. Only sample lots will be 
handled, moving on a non-priority basis, 
it was stated. 


PERLMAN DIRECTS COMSTOCK 
RESEARCH WORK 


After June 1, William Perlman, for- 
merly in charge of customer research 
for Continental Can Company, assumes 
charge of research and development work 
for Comstock Canning Corporation, New- 
ark, New York. 
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PRO-COATING BOOKLET 


A 150-page illustrated book designed 
to assist canners in applying protective 
coatings to containers packed for export 
to the armed forces has been prepared 
by the American Can Company’s re- 
search division and is now available for 
distribution through the Quartermaster’s 
depot at Chicago. 

Possibilities for external corrosion in 
the South Pacific where high tempera- 
tures, high humidity and salt atmosphere 
prevail brought a request from the Quar- 
termaster General for the development of 
a so-called “pro-coating” for application 


in the canneries after the cans had been. 


packed. 

Cans were first experimentally coated 
at Mt. Morris, N. Y. and later stored at 
the can company’s out-door racks at 
Pass-A-Grille, Florida, where conditions 
analogous to those in the South Pacific 
could be simulated. As a result of these 
preliminary studies the present pro-coat- 
ing now being carried out commercially 
for Army export cans was inaugurated. 

The book prepared by the American 
Can research department shows typical 
installations made by certain of the 
country’s larger canners to handle the 
pro-coating now required for canned 
foods exported to the armed services. 

Equipment used by the canners and 
illustrated in the book is not standard- 
ized but represents the canners’ various 
solutions of an urgent war problem. II- 
lustrations and descriptive matter cover 
both the dip and spray procedures as 
employed in leading canneries. 


H. J. VANDERHORST DIES 


Harry J. Vanderhorst, operator of the 
cannery bearing his name at St. Marys, 
Ohio, died on Monday, May 29, and was 
buried from his home on Thursday morn- 
ing, June 1. Mr. Vanderhorst had long 
been active in association affairs and had 
served as a director of the Ohio Canners 
Association. 


MORE FOODS POINT FREE 


Canned Carrots, Orange Juice, Orange 
and Grapefruit Juice Blend, and Grape- 
fruit Juice have been reduced to zero 
point values effective June 4 through 
July 1, OPA has announced. 


FIRE DESTROYS FRIEL CANNERY 


Fire of undetermined origin completely 
destroyed the Queenstown (Md.) corn, 
tomato and tomato juice cannery of S. E. 
W. Friel on Thursday morning, May 25. 
Apparently the fire started simultane- 
ously around the entire inside wall of the 
factory, for within an hour after it was 
discovered the plant was leveled to the 
ground. The adjoining boiler rooms, 
warehouses and lumber yard were saved. 
Work of clearing up the wreckage was 
immediately undertaken and rebuilding 
will be promptly begun in an effort to 
be ready for the tomato canning season. 


MANUFACTURE OF TIME AND 
TEMPERATURE CONTROL- 
LERS RESUMED 


The Taylor Process Timing Mechanism 
for Fulscope Temperature or Pressure 
Controllers, production of which was SUs- 
pended soon after the beginning of the 
War, is again available. This will be 
welcome news to canners and dehydra- 
tors, the quality of whose products de- 
pends upon positive time control of 
either temperature or pressure. 

This device is built into either the 
single duty Fulscope Recording Temper- 
ature or Pressure Controller and func- 
tions as follows. The process is started 
manually by adjusting the instrument 


for the desired time period. Timing 
begins, not immediately, but when the 
apparatus reaches the desired control 
point, no matter how long or short a 
time that may take. At the end of the 
timed period the Process Timing Mecha- 
nism automatically ends the process. 
Several variations of the instrument 
are available so as to assure maximum 
usefulness over a wide range of specific 
applications. Because it is designed for 
use in the Fulscope Case, the user enjoys 
the advantages of the five interchange- 
able forms of Fulscope Control, | ixed 
High Sensitivity, Adjustable Sensit:vity, 
Adjustable Sensitivity with Automatic 
Reset, Adjustable Sensitivity with Pre- 
Act, Adjustable Sensitivity with Pr -Act 
and Automatic Reset. The Taylo: In- 
strument Companies, Rochester, New 
York, will furnish details upon re. Jest. 


CANCO’S MR. STURDY SPE/ KS 


Tuesday, June 6—Walla Walla, \. ash., 
Chamber of Commerce. 


Wednesday, June 7—Pendleton, Ore- 
gon, Rotary Club. 


Wednesday, June 7—Pendleton, Ore- 
gon, Broadcast—Station KWRC 3:30 
P.M.). 


Friday, June 9—Portland, O:egon, 
Broadcast—Station KOIN (8 A.M.>. 
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Control 


As tomato breeders, we counsel perfection, strive for it con- 


| stantly, and—regularly fail to achieve it. 


Twenty plant generations, with their record of success and failure, 


have mellowed our predictions and tempered our stride. 


But on the positive side, these test plots have fixed our choices, 


WHI and, by so doing, they have established a Quality Control, which 
WH after many years, is almost legendary. Perfection in anything is 


a pearl of great price. 


i FRANCIS C. STOKES LIMITED 


Breeders and Growers of Fine Tomato Seed 
VINCENTOWN, NEW JERSEY, U.S.A. 


THE MARK OF THE BEST 


Ht VALIANT STOKESDALE MASTER MARGLOBE- RUTGERS 
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THE CONDITION OF CROPS 


as reported direct to THE CANNING TRADE by canners in 


the various states. 


BEANS 


POST FALLS, IDAHO, May 24—Green: 
Planted on May 10; no moisture for 
germination until May 24; now have had 
fine two day rain. 


PEORIA, ILL., May 29—Green: Acreage 
50 per cent of 1943 on account of labor 
shortage of growers. Planting delayed 
30 days because of cool, wet ground. 


BRUNSWICK, MAINE, May 24—Snap: 
Soil well prepared and crop going in 
rapidly. Acreage normal. 


FEDERALSBURG, MD., May 24—String- 
less: Acreage reduced but crop prospects 
favorable. 


CANAJOHARIE, N. Y., May 26—Not yet 
planted but acreage 85 per cent. 


ANTLERS, OKLA., May 238—Green and 
Wax: About the same acreage planted as 
last year. Most of crop is late on ac- 
count of late, wet spring. Many beans 
lost on account of sanding over due to 
heavy rains. Will probably pack about 
the same as last year. 


PEAS 


BRUNSWICK, MAINE, May 24—Normal 
acreage; crop planted under ideal condi- 
tions a week to ten days early. Need 
rain now; no rain of importance during 
May. 


FEDERALSBURG, MD., May 24—Acreage 
about the same as last year; expect nor- 
mal yield. Canning of the crop will be- 
gin the last of this week. 


BRIDGETON, N. J., May 25—Growing 
conditions favorable. Insect infestation 
greater than normal. Acreage reduced 
15-20 per cent under last year due to 
trend of farmers to plant increased acre- 
age of tomatoes and cut peas. Price to 
farmer for tomatoes is higher with no 
increase for peas. 


CANAJOHARIE, N. Y., May 26—Pros- 
pects about 80 per cent. 


MOUNT VERNON, WASH., May 26—90 
per cent seeded in the area West of the 
Cascades, and prospects for a good crop 
are excellent. Germination was practi- 
cally 100 per cent and there has beea 
adequate moisture up to the present time 
to insure a normal, or above normal crop, 
with continued favorable growing condi- 
tions. The district East of the Cascades 
gives a somewhat different picture. Early 
varieties look good but more moisture 
will be needed to produce even a normal 
crop in the later maturing varieties. 
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CORN 

AUDUBON, IOWA, May 29—Sweet: Acre- 
age 90 per cent of 1943 planting. Crop 
late because of excessive rainfall; about 
one-third planted May 27. Will have 
some loss on low land but unable to de- 
termine extent at this time. Expect 
planting to continue for next three 
weeks; late plantings in this section are 
liable to be seriously affected by hot 
weather in August, if weather conditions 
in that month are normal. 


BRIGHTON, IOWA, May 27—For Feed: 
The planting is very slow and at this 
time there is not over 50 per cent 
planted. The wet weather has retarded 
planting and many fields are too wet to 
plant, and very doubtful if they will be 
planted this season. 


BRUNSWICK, MAINE, May 24—Sweet: 
Soil well prepared and crop going in 
rapidly; acreage normal. 


BRICELYN, MINN., May 24—Sweet: We 
are 500 acres behind on our plantings 
due to excessive rains and wet fields; 
hope to get our acreage in but the plant- 
ings will go out to the last part of June. 


MOUNT VERNON, WASH., May 26—Pros- 
pects indicate normal yield with a slight 
increase in acreage. 


TOMATOES 
POST FALLS, IDAHO, May 24—Finished 
planting on May 15; plants are showing 
normal growth. Contracted acreage 
about the same as 1948; open acreage 
somewhat increased over last season. 


PEORIA, ILL., May 29—Acreage 75 per 
cent of 1943 on account of labor shortage 
among growers. Planting delayed three 
weeks because of wet ground; plants go- 
ing in ground now look good. 


BRIGHTON, IOWA, May 27—Acreage 
small; farmers have no desire to put out 
tomatoes as all are very short of help 
and are of the opinion that it will be 
impossible to get pickers this fall. The 
season is very wet and planting is very 
late, and it is doubtful if the land will be 
all planted. The cold spring has re- 
tarded the growth of plants and conse- 
quently are late. 


FEDERALSBURG, MD., May 24—Acreage 
of Southern plants are about all set, with 
scme reduction in acreage; two weeks 
late. Increase in late settings will bring 
the total to normal acreage. 


FEDERALSBURG, MD., May 29—Early 
crop two weeks late; not looking very 
good, considerable black rot in every 
patch. 


BRIDGETON, N. J., May 25—lIncreased 
acreage. Price to farmer is higher. 


CEDARVILLE, N. J.. May 27—Acreage 
ebout the same, 300 acres. Just setting 
plants; very short for the early crop. 
Expect first run the last of July. 


ANTLERS, OKLA., May 23—Crop for this 
section about half of that planted last 
year. Crop here last year was almost 
a total failure. 


ATHENS, TENN., May 22—Looking good 
but not as large an acreage as we would 
like due to labor conditions; about all set. 
We hope to get more than we have con- 
tracted. 


JACKSONVILLE, TEX., May 28—There 
has been a great deal of writing about 
a very large pack of Texas tomatoes 
this spring. We don’t see it at all. Also, 
who is interested in buying tomatoes at 
an unknown price, as we do not know 
our subsidy, and selling same at an un- 
known price. 


OAKLAND, W. VA., May 29—Being set 
at this time. Prospects are for 90 per 
cent of a crop; shortage of labor may 
cut it another 15 per cent. 


FRUIT 


POST FALLS, IDAHO, May 24—Apples 
and Sour Cherries: Best prospect for 
largest crops in two years; weather has 
been favorable for these crops. 


HANSON, MASS., May 25—Cranberries: 
It is estimated the 1944 Massachusetts 
crop will be reduced 30-50 per cent as a 
result of winter killing and severe frost 
damage of last week. Temperatures 
went as low as 6 degrees in cranberry 
areas. No severe damage reported to 
crops in other States: New Jersey, Wis- 
consin, Washington, Oregon. 


CANAJOHARIE, N. Y., May 26—Peaches 
and Pears: Prospects good. 

Apples: Prospects 90 per cent; some 
frost damage. 


OTHER ITEMS 


BRIDGETON, N. J.. May 25—Asparagus: 
Acreage contracted is less than las! year 
due to labor shortage; yields to date 
higher than last year. 


CANAJOHARIE, N. Y., May 26—Heets: 
Acreage 150 per cent; seed just in 

Carrots: Acreage 100 per cent; seed 
just in. 

Squash: Acreage 100 per cent: too 
early. 


MOUNT VERNON, WASH., May 26— 5pin- 
ach: Crop has excellent with seavy 
yields per acre; rains have held fiel! 
work to a minimum with the resultent 
weeds—MiI’cew and seed heads. The 
labcr situaticn is the big issue at presen, 
in the fields as well as at the plants. 
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By employing the principle of ‘‘Hydraulic Separation 
by Floatation” the whole grain corn is washed and 
separated from the refuse. The good food sinks and 
the refuse floats off the top and is carried away. 
Because this therough washing job requires only a 
few seconds, only a very small amount of milk is 
leached out of the corn, and the rich full flavor 
retained, which assures you a Higher Quality Product. 


Based on the cost per operation, the 
Berlin Chapman Quality Separator is really the 
cheapest machine any canner can buy, because it can be successfully used 
on Peas, Beans, Lima Beans and other granular foods. Write today for 
complete information. BERLIN CHAPMAN CO., BERLIN, WISCONSIN 


® CANNING MACHINERY FOR ALL FOOD PRODUCTS 


« 


THE .ANNING TRADE - June 5, 1944 19 


‘ 
‘ 
wi 
3% 
4 


THE 


CANNED 


FOODS 


MARKETS 


WEEKLY REVIEW 


New Packed Goods Going Mainly to Armed 

Forces—Jobbers’ Business Better Than Ever 

—Strange Thinking—Can You Help on 

Civilian Supplies?-—-Why We Feed the Starv- 

ing?—Can’t We Get a Shipload of Canned 
Tomatoes for Them? 


THE MARKET— There are, of 
course, no old goods being offered 
on the market as most canners are 
entirely cleaned out. Where this 
is not the case the goods have ai- 
ready been sold, or are “spoken 
for,” that is set aside on allot- 
ments. In the new packed goods, 
spinach for instance, the canners 
have been busy getting up enough 
to supply the Government demands, 
amounting to of the ’42-’48 
packs, as it now stands, and the re- 
port is that so far it is all going to 
the Government. In asparagus 
pretty much the same thing holds: 
the 47% of the pack reserved is 
taking all, with the exception of 
California, where fortunately the 
crop and pack are turning out well ; 
but out there the surplus has been 
largely alloted, or is being sold 
somewhat on a restricted basis, to 
old customers who have been on 
the short end of the receiving stick 
for some years. But it is selling, 
contrary to the kickers, at ceiling 
prices of ’43, to be adjusted, if need 
be, later. No sane buyer is passing 
up an opportunity to cover, you 
may be sure. Eastern packings of 
asparagus are just going into the 
cans, and it is pleasant to note that 
the labor for this operation, has 
turned up. Generally, we believe, 
the prospects on asparagus are 
good, the early rains and present 
heat bringing on a maximum yield, 
of fine quality. 

And while on this market con- 
sideration, note that jobbers’ sales 
during the first four months of this 
year—January, February, March 
and April—show an 11% increase 
over the same period of ’43, when 
the jobbers really thought they 
were busy! 


STRANGE THINKING — Whatever 
could have prompted the distribut- 
ing side of the food market to ex- 
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pect a reduction this year in the 
“take” by the Armed Forces, and 
to express these hopes so volumi- 
nously, surpasses understanding. 
Slow or no thinking might have 
lead some to deduct such a fancy 
from the releases of foods by the 
Government, but more probably to 
the wails of those not informed, 


that the Government was buying’ 


too heavily. Factual figures have 
disproved this latter contention, 
and the former has been fuily ex- 
plained. But in addition to all this, 
with the tempo of the war growing 
daily, and the big invasion in the 
near offing, how could anyone fig- 
ure that the Armed Forces and the 
lend-lease and all other users of 
these supplies, get along with less 
food? Besides that, over the past 
few months—since the February 
meeting—they had been definitely 
told that the demands would be 
heavily increased, and now we see 
that in the figures which show an 
increase of 71% MORE than was 
taken last year. It probably repre- 
sents the strangest example on rec- 
ord of hopeful thinking. 

In terms of cases, Government 
requirements for all canned fruits 
under the set-aside order, Mr. Lee 
Marshall, Director of Distribution 
for WFA, states in his article else- 
where in this issue, have increased 
from 22 million cases, (basis 214s) 
in 43 to almost 37 million cases in 
1944. Last year, ’43, nearly 56 
million cases (basis 24/2s) of the 
15 major vegetables were set aside 
for war needs. This year the Gov- 
ernment requires over 86 million 
cases of vegetables! 


That is your first job, but if you 
are not interested in feeding our 
boys on the battle fronts, and in 
camp, and the starving peoples of 
the liberated lands, then see what 
a job you have to do to feed our 
own people, your people, here at 
home. As it now looks the con- 
sumers will have 2314 million cases 
LESS of vegetables, and about 14 
million cases less of fruits from 
this year’s packs. That is a heavy 
shortage, but is unavoidable unless 
you can get busy and add materi- 


ally to the output so that these 
shortages may be reduced. That is 
your home-time job. What will 
you do with it? We were warned 
that we would have to tighten our 
belts, and now you see how near 
that event is. But the first de- 
mands must be met first, and no 
one will protest against them; but 
maybe you can help add to the 
home supplies. If ever home gar- 
dening, the Victory Gardens of last 
year, and home preservation of 
fruits and vegetables, were impera- 
tively needed it is this eventful 
year of 1944. And yet there seems 
to be a falling off in this effort. 
Many were discouraged with the 
outcome last year, but they need 
not be. They can now see that 
while canning is a simple process 
it is an exacting one. It would have 
been a miracle if all these embryo 
canners had succeeded in their 
first attempt. Since commercial 
canning first began ‘“‘experience 
goods,” those first produced by the 
new canner just going into the 
business, have been a market prob- 
lem. Lend your aid and informa- 
tion to encourage these home-can- 
ners to get busy; set the key men 
of your plants on this job, now be- 
fore they get busy with your can- 
ning, to instruct these neophites. 
We will need every pound of food 
we can produce. 


If you are inclined to hold back 
on this job of feeding these starv- 
ing nations as we release them, 
read this report just appearing in 
our daily papers, and if this re.d- 
ing does not convert you, try to 
place yourself, with your children, 
in a similar position to these poor 
people. They are humans just : ke 
us, and they can get along with ‘vss 
food than we have been accustor ed 
to, but they do need food! H re 
you are: 


“The hilltop town of Cori (Italy) of- 
fers one of the most serious pre ent 
problems in this area. It was the ce:.ter 
of considerable German military acti ity 
and was therefore bombed eight time: by 
the Allies and badly wrecked. Its wn 
population, which fled to the country ide 
to live in caves, has not yet retur)ed. 
But 10,000 refugees from the Ariona 
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—for the 5th War Loan drive during June 
and July. The need for the 5th War Loan 
is immediate, crucial. For impending 
events may make the 5th the supreme 
financial effort of the war. 


The U.S. Treasury has set the overall goal 
at $16,000,000,000 — $6,000,000,000 
from individuals alone. This is the big- 
gest sum ever asked of the American 
people—and it must be raised. 


That's why the U. S. Treasury asks Man- 
agement and Labor to sit down together 
and organize—NOW! 

For organization—good organization— 
has been responsible for the excellent 
showing of the payroll market. And its 
most important single superiority has 
been personal solicitation—desk to desk, 


MANAGEMENT 
LABOR 


bench to bench, machine to machine 
personal solicitation. 71% of all persons 
on payroll deductions were solicited for 


the 4th War Loan. 


Now, to personal solicitation, add the 
sales incentive of a definitely established 
plant quota. Build your campaign around 
a quota plan. Set up departmental goals. 
Stress percentage of participation fig- 
ures. Stimulate group enthusiasm. 


In planning your quota campaign, work 
in close cooperation with the Chairman 
of your War Finance Committee. Every- 
thing is set to make the 5th War Loan 
drive a huge success—with your help! 


(Note: You’ve read this message. If it 
doesn’t apply to you please see that it 
reaches the one person who can put it 
in action!) 
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The Treasury Department acknowledges with 
appreciation the publication of this message by 
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tions plus cash 
Example: JOHN DOE Mtg. Co. — 1,000 Employees _ 
* $100,000 Cash Quota 
ayroll deductions 30 900 
the eight weekly : 
payroll Accounting Peri- $10,000 (to be raised oe 2 
: ods of June and July by sales otextra Bonds to ae = 
at least go00 employees) * 


and Velletri areas, where the battle is 
raging, are in Cori. They were fed by 
the AMG today—each got flour and dried 
pea soup with canned milk for the chil- 
dren under seven. They baked a sort 
of pancake and made soup on campfires 
along the streets of the town. Most of 
them are sleeping in the streets on bun- 
dles of rags. Fortunately, the weather 
is mild. Tomorrow a bakery will be 
operating in Cori and the refugees will 
get bread instead of flour. Advanced 
warehouses already are established to 
supply such communities of newly con- 
quered areas with food. 


In Cori and other towns there is plenty 
of evidence how the departing Germans 
feel about the Italian population. The 
German soldiers took everything they 
could carry off and destroyed much of 
what they left. The furniture of many 
humble homes is thrown about the streets 
after being axed. All wine is gone and 
the live stock has been depleted. ‘The 
Germans didn’t like us,’ a townsman said. 
‘They say we stabbed them in the back.’ 
He looked very miserable as he spoke.” 


WE PLEAD—We beg and plead for 
every can of tomatoes that you can 
possibly produce. If you, your 
growers and the towns-people un- 
derstood what a mission of mercy 
a can of tomatoes can be, every 
inch of ground that could be found 
would be planted to tomatoes, and 
the product would be canned, if 
these people had to come into the 
plant and work all night. Some of 
you took on tomato canning for the 
first time last year to help out; 
don’t eliminate it this year, but in- 
crease the output, and get your 
neighboring canners to can toma- 
toes, if they do not do so now. 


No medicine on earth can do the 
work among these starving people 
that a can of tomatoes can do. Af- 
ter four to five years of starvation 
the young and the old particularly, 
must be suffering from scurvy with 
all its attendant evils and its trail 
of suffering and death. It is reck- 
oned now that millions of chil- 
dren in all the occupied countries 
have been so reduced in vigor that 
they will never be able to recover. 
Medicines would be useless unless 
they had food, and the very best 
food they could possibly get would 
be a can of tomatoes. Here is the 
natural anti-scorbutic (against 
scurvy) and the simplest of meth- 
eds. Young or old all can eat to- 
matoes, and they can be fed right 
from the cans, or prepared in any 
number of ways, palatable to the 
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varying tastes. And their bodies 
will be built up, digestions restored 
and appetities encouraged—recov- 
ery. Most of these peoples, if not 
all, know tomatoes and will not 
have to be educated to use them. 
Is there anything so handy, so ever- 
ready, so merciful under the cir- 
cumstances of these starving peo- 
ples? You see scurvy comes not 
alone from starvation but from a 
too continuous use of the same 
forms of food, the lack of a varied 
diet. A can of tomatoes, some 
bread and if possible some milk, 
and you have as well balanced a 
diet as could be prescribed. Not 
only in starved out Europe, China, 
etc., but right here at home. 


Would that we could arrange for 
a shipload of a million cases of 
canned tomatoes to be rushed to 
these people; far better than any 
amount of money! 


NEW YORK MARKET 


Fruits and Fish Continue in the Headliners— 

No Offerings and But Few Resales Slows the 

Market—Reselling Bringing a Penalty on '44 

Deliveries—Take Lower Grades or Go With- 

out—Spinach to Government—Early Green 
Bean Packs Likewise 


By “New York Stater” 


New York, June 2, 1944 


THE SITUATION—While the early 
week holidays cut into the week’s 
activity, a moderately active inter- 
est in canned foods continued in 
evidence in the local market. De- 
mand for canned fish remains ac- 
tive, and supplies are far short. 
Fruits are also in demand, and 
vegetable inquiry, involving extra 
standards and fancies, remains 
quite general. Volume of actual 
trading, however, remains limited, 
due to the fact that wanted grades 
and varieties are well cleared from 
first hands, and offerings at resale 
are relatively light. 


THE OUTLOOK—Revised set-aside 
figures offer no comfort for the 
distributors who had anticipated a 
drastic scaling down of Govern- 
ment requirements. Hence, job- 
bers and chains, which had counted 
upon somewhat more liberal sup- 
plies from 1944 packs, once again 


are being forced to revise their 
views and plan on covering when 
and where possible. It is indicated 
that many canned foods buyers will 
be out in the field during the com- 
ing months, in an effort to improve 
their allocation position. In the 
case of fruits, at least, jobbers who 
have been active in reselling may 
expect to find their allocations cut 
down, rather than expanded, how- 
ever, as a number of canners who 
have been disturbed by having 
their featured brands involved in 
resale offerings are planning on 
taking a firm stand on the alloca- 
tion question this year. 


TOMATOES — With retail move- 
ment stimulated by the point holi- 
day on canned vegetables, move- 
ment of tomatoes has shown con- 
siderable improvement. As a re- 
sult of this trend, there is a virtual 
absence of resale offerings at the 
moment and this, in conjunction 
with the sold-up position of can- 
ners, is making for a rather tight 
market position. Reports from the 
Tri-States on this season’s pack are 
none too favorable. It looks like 
a short pack, from the standpoint 
of both total production and opera- 
ing period. 


PEAS—With fancy grade practi- 
cally out of the market, buying in- 
terest on extra standards is fairly 
brisk, and standards are also be- 
ginning to come in for some atten- 
tion. With crop reports still rather 
uncertain, some large volume dis- 
tributors have apparently deter- 
mined to pick up available spot 
supplies as “insurance,” and it 
looks like a total cleanup of carry- 
over standards in most areas be- 
fore new pack starts going into the 
cans. 


cORN—Reports from the ‘‘ri- 
States indicate that with corn 
planting now under way, some 
acreage increase may be looked or. 
The spot market position continues 
rather quiet, with interest exis’ ing 
mainly on fancy quality, whic: is 
short. 


SPINACH—With the spring pack 
in the East virtually at an enc, it 
appears that most canners wil: be 
faced with the need of delivering 
their full production thus far to 
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meet army needs. Hence, little will 
be available from the early pack 
for the civilian trade. 


ASPARAGUS—There has been a 
fairly good volume of business 
booked on new pack asparagus, and 
distributors are looking for fair 
deliveries, particularly from Cali- 
fornia where the pack is reportedly 
somewhat larger than a year ago. 
Midwest canners are still plagued 
by labor difficulties, notwithstand- 
ing the fact that German prisoners- 
of-war have been made available to 
them to help out in harvesting and 
processing. 


BEANS—While demand for green 
beans continues light, offerings are 
likewise on the short side. Can- 
ners in the Baltimore area report 
that most of the pack thus far is 
destined for the Government, and 
nothing in the way of market ac- 
tivity is looked for until July, when 
the local pack gets under way. 


FRUITS—There has been a con- 
tinued good demand for spot fruits 
during the current week, with most 
of the interest in the resale market, 
due to canners’ sold-up position. 


Reports from the Northwest indi- 
cate light berry production, due to 
the diversion of most of the crop 
to fresh markets and freezers. Re- 
ports on the cherry crop are none 
too favorable, either. California 
canners are now busy in lining up 
their labor forces for this season’s 
operation, and will not get around 
to the matter of allocations until 
later on in the game. 


SALMON—There is a good con- 
tinuing demand for salmon on 
spot, with little to be had on any 
variety. Interest is now centering 
in the new pack outlook, with re- 
ports from Alaska indicating that 
preparations have been completed 
for all-out operations. 


OTHER FISH—Sardine demand 
continues to outrun available sup- 
plies, and many distributors will 
not be able to take care of the de- 
mands of their retail trade during 
the summer months. . . . Shrimp is 
likewise in demand, and on the 
short side, with nothing offering 
currently for shipment from Gulf 
canneries. ... Tuna is in demand 
at resale, with little to be had. ... 
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TOMATO and CITRUS 


JUICE FILLER 


Used by leading Manufacturers 
for filling Tomato and Citrus 
Juice, also 


Tomato Pulp and Puree, Clear Soups etc. 


Fruits, String Beans, Beets, etc. 
Has no air vent stems to damage fruit. 
speed. Belt drive or direct connected. 


accurate. NoCan NoFill. Rapid Valve. 
sizes: Eight Valve, Twelve Valve and Sixteen Valve. 


Prices on request. 


_AYARS MACHINE CoO., Salem, New Jersey 


Canned oysters are meeting with 
a better inquiry from the trade 
here, it is reported, with offerings 
none too plentiful. 


CALIFORNIA MARKET 


Buyers Trying to Increase Orders—Plan of 
Distribution Not Likely to be Changed— 
Prices No Factor in Closing Contracts—Can- 
ning of Fruit Near—Whole Apricots—Rains 
Hurt Cherries—More Going to Fresh Market 
— Asparagus Canning Tapering Off — 
Changes in the Can Sizes Used—Berry 
Prices Same as Last Year, But Very Light 
Canning—Half Pea Pack—West Coast Notes 


By “Berkeley” 


San Francisco, June 2, 1944 


ORDERS—With the active fruit 
canning season close at hand, and 
with crop conditions now so set- 
tled that fairly accurate estimates 
of the yield are possible, canners 
are giving more attention to the 
orders pouring in from buyers 
from all parts of the country. Buy- 
ers are requesting much more than 
they were alloted last year and are 
attempting to contact packers who 


Ayars 


Designed for high 
Fills absolutely 
Built in three 
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might be seeking new accounts, in 
order to bolster supplies, but the 
indications are that the plan of dis- 
tribution in effect for the past two 
years will be closely followed. 
Prices on most lines are as yet un- 
settled but it is not likely that price 
will be much of a factor in closing 
contracts for canned fruits this 
season. 


CROP PROSPECTS—APRICOTS—The 
crop outlook for apricots continues 
satisfactory and shipments will 
soon be getting under way to the 
fresh fruit markets. Canning will 
commence in the San Joaquin Val- 
ley in June and will be in full 
swing in the coastal areas in July. 
Announcement has been made by 
the Quartermaster Corps of the 
Army that it will accept some 
whole canned apricots this season, 
but that it wants as much of its 
purchases in halves as_ possible. 
This is quite understandable, par- 
ticularly on fruit to be shipped 
overseas where every ounce counts. 
Many civilians now prefer the 
whole fruit, feeling that the pit 
lends an added flavor. A revision 
of specifications provides that 
whole apricots may be packed only 
when fully ripe and when they run 
not less than ten or more than 
eighteen to the pound. Formerly, 
sizes were limited to twelve or 
more to the pound. This year’s 
crop may include much running 
to small sizes, so a limit has 
been placed of eighteen to the 
pound. The size of the pack of 
whole apricots will depend largely 
on the labor supply and weather 
conditions at the ripening period. 


CHERRIES — Showers in May, 
coupled with other adverse condi- 
tions, did some damage to cherries 
and the crop outlook in California 
has suffered somewhat. An output 
of about 29,000 tons is still fore- 
cast however. More fruit is going 
to the fresh markets than a year 
ago. The carry-over of barreled 
cherries on May 1 has been re- 
ported by the Preserve, Mara- 
schino Cherry and Glace Fruit Sec- 
tion of the Canners League of Cali- 
fornia at 3,551 barrels, against 
8,142 barrels on hand at the first 
of the year. From the Pacific 


Northwest comes word that the 
cherry crop in Washington will be 
no more than 60 per cent that of 
1943. The size of the canned cherry 
pack will depend largely on the 
prices at which cherries can be 
purchased from growers. 


ASPARAGUS—The packing of as- 
paragus has passed its peak, but 
output is keeping up well and con- 
tinues ahead of that of last year to 
a corresponding date. The recent 
announcement of OPA, setting 
prices which canners may pay 
growers for white and green as- 
paragus, suggests that ceilings will 
remain about as last year. Since 
the prices are the same as those of 
a year earlier, the trade assumes 
that ceilings on the canned item 
will be the same and much business 
is now being booked on this basis. 
The Asparagus Advisory Board 
recently compiled figures breaking 
the 2,070,760 case pack of last year 
into can sizes and this illustrated 
clearly some of the changes 
brought about by war conditions. 


COTS 


527 South Wells Street, 


FOR RENT or SALE 


BEDDING EQUIPMENT 


for housing extra labor 


DOUBLE-DECK BUNKS 
MATTRESSES + BLANKETS + LINENS 


INTERSTATE BEDDING COMPANY 


Phone: Harrison 5728 
CHICAGO, ILLINOIS 


Establish a valuable post-war 

connection and get quicker, more 

efficient distribution of your product: 

through this growing association of over 

250 top wholesalers and chain grocers. 
SELL DIRECT to us in carload lots or less — one sale, one 
bill, one shipment. We can use all sizes and types 0! 
canned and dried FRUITS, VEGETABLES, FISH. Immediat« 
cash and ration points. Give us details. Write, wire 0) 
telephone your best offer, collect. 


Reference, Marine Midland or any N. Y. Bank. 
ASSOCIATED FOOD FACTORS 


Executive offices, 401 Broadway, New York 13, N. ‘i 


The pack in No. 214 square czns 
amounted to but 2,658 cases, as 


against 74,041 cases in 1940; No.1. 


square was limited to 113, 341 
cases, against 470,833 cases three 
years earlier, and the 8-0z, 31-in 
size was reduced to 307 Cases, 
against 49,257 cases. The pack in 
No. 2 round zoomed to 1,332,353 
cases from 567,403 in 1940, while 
the No. 10s increased from 119,418 
cases to 487,936. 


BERRIES—The Office of Price Ad- 
ministration has just advised proc- 
essors that maximum California 
berry prices are the same as those 
which prevailed last season and no 
change in the order is expected. 
These prices are: red raspberries, 
15 cents; black raspberries 13 
cents ; youngberries, boysenberries, 
loganberries and blackberries, 12 
cents and gooseberries, 8 cents. 
Owing to the shortage of labor, 
berry production in this State is 
smaller than in the past and the 
fresh markets are absorbing al- 
most everything offered. Few of 
the items mentioned are being 
canned in California. 


JUICES—Civilian trade will get 
about one-half of the 1944 Cali- 
fornia pack of orange and blended 
orange-grapefruit juice. Ceiling 
prices for these at retail in the San 
Francisco district have been named 
by OPA at about 25 cents for a 
No. 2 can of orange juice and about 
23 cents for the blended juice. All 
the 1943 pack was taken by Gov- 
ernment procurement agencies. 


PEAS—The California pea pack 
has been completed and most con- 
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ce ns are reporting an output little 
mere than one-half that expected. 
Ruin at harvesting time and lack 
of labor were responsible for the 
short pack. Business has been pass- 
ines on the basis of $1.5214 for 
Feney in No. 2s and $7.65 for No. 
16, with Standards at $1.3714, 
an! $6.15, respectively. These are 
for No. 1 sieve. 


sHAD—The packing of shad is 
being wound up this week, with a 
total output estimated at little 
more than 15,000 cases. The pack 
of roe is not expected to amount to 
2,000 cases. And dealers who have 
been expecting oysters and crab 
from the Pacific Northwest seem 
doomed to disappointment. Can- 
ners upon whom they relied have 
made no pack. 


LOBSTER—The OPA has taken 
action to curb prices at San Fran- 
cisco, Calif. on imported canned 
lobster and has filed suit for per- 
manent injunction and $10,020 in 
treble damages against the Login 
Corp., 300 Montgomery St. Suits 
have also been brought against two 
other importers, the H. M. New- 
hall Co. and the East Asiatic Co., 
Inc., along with 19 Northern Cali- 
fornia wholesalers and retailers. It 
is charged that importers were 
selling canned Cuban rock lobster 
at $20 to $23.50 a case when the 
ceiling was $13.50. 


WEST COAST NOTES 


CALIFORNIA CONSERVING, INC., long lo- 
cated at 110 Market St., San Francisco, 
Calif., has moved to the Fife Building, 
1 Drum St., its former quarters having 
been ‘aken over by the Navy. Despite 
its na.ae and location, no music concern 
has cer been located in this building. 
In po sing, it might be remarked that 
until »:cently the DeBoom Paint Co., was 
locate} but a half block away. Other 
food interests with offices here include 
the D ied Fruit Association of Califor- 
nla, te Griffith-Durney Co., Red Rock 
Fishe» es, Ine., Santa Inez Fisheries, 
Inc., ‘ ardanack Fisheries, Inc., J. M. 
Sprins-r Co., Van Camp Sea Food Co., 


\ salia Orchard Co., and Williams 
Food 


FIRE -The olive products plant and 
packi: house of G. Masselli & Sons, 
Strath sore, Calif., was destroyed by fire 
May ©. with an estimated loss of more 
than § 30,000. The fire began in the by- 
produc‘: building, following an explosion. 
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ANOTHER FIRE—The Hollister Canning 
Company, Hollister, Calif., recently lost 
20,000 boxes, machinery and supplies by 
fire. The loss of boxes is quite serious 
as box-making materials are difficult to 
secure. 


HENRY E. BUMPAS has succeeded Roger 
S. Watson as owner of the food broker- 
age business of the Roger S. Watson Co., 
1025 N. Highlands, West Los Angeles, 
Calif. 


THE FRUITVALE CANNING COMPANY, 906 
66th Ave., Oakland, Calif., has been made 
defendant by the OPA in a suit for treble 
damages of $24,600 for alleged sales of 
corn sugar above ceiling prices. 


MRS. CHARLES HARVEY BENTLEY, San 
Francisco, Calif., has announced the en- 
gagement of her only daughter, Florence 
Bentley, to Thomas R. Hughes, of Balti- 
more, Md. Miss Bentley is daughter of 
the late Charles Harvey Bentley, of the 
California Packing Corporation, and 
niece of the late Robert Irving Bentley, 
former president of this firm. The young 
lady is music chairman for the Junior 
League, secretary of the National League 
for Women’s Service and secretary of 
the Salon Francaise. 


soLD—The cold storage plant of the 
Bayside Canning Co., Alviso, Calif., has 
been purchased by the Tri-Valley Pack- 
ing Association. 


A COMPLETE 
WAREHOUSE SERVICE 
We 
Specialize in 
Canned 
Foods 


Warehousing 


house or in 1 of our 5 metro- 
politan warehouses makes for 
orderly marketing, convenient 


handling and economical storage. 


Our 
ability to 
make loans 
and to supple- 
ment bank loans 
against your inven- 
tory of canned foods 


stored in your own ware- 
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GULF STATES MARKET 


Some Little Shrimp Being Canned—Weather 

Unfavorable — Oysters Being Canned But 

About Ended—More Hard Crabs—The Re- 
ceipts 


By “Bayou” 
Mobile, Ala., June 2, 1944 


SHRIMP—The production of 
shrimp in this section continues 
light. The canneries in Louisiana 
are getting a few shrimp, which 
enables them to turn out a few 
cases, but the factories in the other 
Gulf States are not packing any 
shrimp. Practically all the shrimp 
now being produced are disposed 
of raw, headless. 


The fishermen are not able to 
get out in the Gulf much, therefore 
the shrimping is done principally 
in the lower bay of Alabama, the 
Mississippi Sound of Mississippi 
and the lakes and bayous of Louis- 
iana. 


Louisiana is the largest seafood 
producing State in this section of 
the Gulf Coast and produces more 
than the other States put together, 
due to its numerous rivers, lakes, 
bayous and streams. In fact the 
southern part of the State is nearly 
all marsh, which abounds in sea- 
food and game. 


Shrimp is by far the most im- 
portant pack of this section, hence 
when shrimp are not available, ac- 
tivities in the seafood canning com- 
munities are reduced to a great 
extent. 


OYSTERS—Oysters are still being 
produced in Louisiana both for the 
raw market and the canneries, but 
only in limited quantities, due to 
the oyster season being over and 
the weather too hot for oysters. 
The canning of oysters has stopped 
in the other States of the Gulf. 


HARD CRABS—The production of 
hard crabs this past week in- 
creased in Louisiana and Alabama 
and a fairly good quantity of pro- 
cessed crab meat was packed in 
Louisiana, but no report of any of 
the canneries in the other Gulf 
States processing crab meat. 


Landings of shell fish in this sec- 
tion the past week were as follows: 


LOUISIANA—Shrimp 3,043 bar- 
rels, including 71 for canning. 
Oysters 2,501 barrels, including 


763 for canning. Hard Crabs 294,- 


440 pounds. 


ALABAMA—Hard Crabs 14,200 
pounds. 


BILOXI—Shrimp 24 barrels. 
Hard Crabs 17,370 pounds. 


GALVESTON—Shrimp 52 barrels. 

During the week one car of 
frozen shrimp was _ reported 
shipped from Louisiana to Cali- 
fornia, and one car of fresh shrimp 
from Louisiana to Pennsylvania 
was reported. 


A GUY 
OUGHT TO KNOW 
BETTER THAN 
TO DART 


Jed 
NATIONAL SAFETY COUNCIL 


FOR CANNING OR 


CORN CANNING 


(Jul) 


THE Uniwiew Company Westminster, Md. 
HUSKERS—CUTTERS—TRIMMERS—CLEANERS | 


SILKERS—WASHERS and GRINDERS 
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FREEZING 
FANCIEST WHOLE-KERNEL CORN 


EQUIPMENT 


GIVE GOOD IMPULSE 
TO SALES. 


ATTRACTIVE LABELS 


POOLE OPENS NEW YORK OFFICE 


J. R. Poole Company, Boston, Massa- 
chusetts, food brokers, have opened an 
office at 271 Church Street, corner of 
Franklin, New York City, in charge cf 
Ben F. Logan, Jr., and Kenneth Savidze. 


NAAS ADDS ANOTHER PLANT 


The Naas Corporation, Portland, Indi- 
ana, has purchased the Limberlost Can- 
ning Company at Geneva, Indiana, from 
H. R. Shaffer, who operates the St. Croix 
Canning Company. The plant was built 
new several years ago, and being closely 
adjacent to the Portland plant, will fit 
in nicely with the Naas operations. It 
will operate as the Limberlost Canning 
Company. 


MAKE READY FOR SALMON 
PACK 


When cannery workers were ready to 
leave for the Bristol Bay salmon can- 
neries, to make ready for the season’s 
operations, they refused to make the trip 
on a Liberty ship, and were, therefore, 
transported on another type of vessel. 
The Bristol Bay salmon canning season 
will begin June 25 and preparations have 
been made for all-out production to meet 
Government demands, and to provide re- 
placements for badly depleted holdings. 


MRS. SOUDER DEAD 


Mrs. Ethel Souder, wife of John Sou- 
der, who operates the Greenfield (Ind.) 
Canning Corporation, died Sunday morn- 
ing, May 21, after an extended illness. 


FISH FLAKES CEILING 


(Continued from page 6) 


CANNED Fisit: FLAKES 


Maximum 
Description price per 
Container case of 
size Variety 24 cans 
No. 300 x 407....Canned haddock fish flakes....$8.40 
No. 307 X 40D. 10.70 
No. 300 x 407....Canned codfish 8.00 
No. 307 x 400........... we 9.10 
No. 307 x 409...........do0 10.00 
No, 300 x 407....Canned pollock fish flakes........ 6.00 
No. 307 xX 6.40 
No. 807 xX do 7.10 
No. 300 x 407....Canned hake fish flakes............ 6.00 
No. 307 x 400............ do fa 6.40 
No. 307 x 409 7.10 
No. 300 x 407....Canned flounder fish flakes... 6.90 
No. 307 x 409...........do0 
No. 3Q0 x 407....Canned haddock and codfish. 8.20 
flakes. 
No. 307 x 400 do severe 990 
No. 307 x 409 do sere. 10.40 


R. J. KITTREDGE & 


“LABELS THAT HAVE SALES PO 
819 WEST SUPERIOR ST. 
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REMOVER «xd WASHER 


for really removing all splits and skins from peas and 
beans, this ‘‘after blanch washer” is in a class by itself. 
It actually makes the pack prettier . . . and of course, 
more salable. Strong parallel brass rods form the sieve. 
Inside is a water pipe, with our new spray nozzles that 
assure a thorough wash. It works equally well on peas 
stringbeans or lima beans. 


Ask for Details. 


THE SINCLAIR-SCOTT CO. 


“The Original Grader House’’ 
BALTIMORE MARYLAND 


HAYNIE HOT-WATER TOMATO SCALDER 


The Haynie Hot Water Tomato Scalder has 
been in successful operation during the past 
three seasons and has proven its practica- 
bility, not only in the saving of stock, steam 
and water, but permits the scalding of ripen- 
ed tomatoes in a minimum period of time, 
while the partly ripened tomatoes are per- 
mitted to remain in the scalder for a longer 
period. Hundreds of satisfied users. 


Write for copy of No. 700 Catalog. 


A. K. ROBINS & CO., INC., 


Manufacturers of Canning Equipment 


-BALTIMORE 2, MARYLAND 


ll 


tc meet your trade requirements. 


: EDMONT LABELCOM PANY 


INCORPORATED 


IDESIGNERS ~ - LITHOGRAPHERS 
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H. LANGSENK 


Consult this Reference Book of 
Better Canning Plant Equipment 
for Better Production Ideas 


Westora Representative: KING SALES & ENGINEERING CO., SAN FRANCISCO, 
who carry stocks of Replacement Parts 
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PRESENT STATUS OF THE 
FOOD PROGRAM 


(Continued from page 9) 


and whenever it can safely be done. A 
number of canned items already have 
been resold to the trade for retail distri- 
bution to civilians. Our policy is to 
review inventories constantly and to re- 
lease food stocks for civilian uses if they 
are not needed to meet known require- 
ments. This shculd help simplify our 
post-war problems concerning the dispo- 
sition of Government-owned food stocks. 


We are exercising the greatest possible 
care with regard to food procurement in 
order that we may come out as even as 
possible at the end of the war. That 
entails fitting procurement as close as 
possible to screened requirements. Keep- 
ing inventories in line with needs does 
not exclude planning ahead to meet fu- 
ture known or possible requirements. 
We must, therefore, consider it part of 
our job to develop plans for an orderly, 
practical, and equitable disposition of the 
stocks we will have on hand. For one 
thing, the need for food, at least im- 
mediately after the war, will be very 
acute. For another, we want to avoid 
the food dumping and the disrupted 
trade and commerce which occurred after 
the last war. 


POST-WAR FOOD STOCKS 
Because WFA is responsible for the 
disposition of post-war food stocks owned 
by Government agencies, we have a sel- 
fish interest in keeping food stocks as 
low as practical. It is my view that 
post-war food stocks should be resold to 


manufacturers and packers for distribu- 
tion through regular retail channels. 
Furthermore, such foods should be of- 
fered for resale to manufacturers and 
packers for distribution through regular 
retail channels. If the original vendor 
doesn’t want to repurchase these stocks, 
we will then offer the merchandise to 
others in the trade. In any event, we 
will attempt to handle these operations 
in such a manner that the canner’s nor- 
mal market will not be disrupted. 


This is only a brief description of the 
outlook for canners and some of the ac- 
tivities that are being carried on by 
WEA to help the canning industry meet 
the responsibilities thrown upon it by 
the war. It must be pointed out, though, 
that any program developed in a time of 
war must be flexible. Each change in 
the fortunes of war—and these changes 
often take place over night—requires 
some revision of plans. A program dur- 
ing these times is thus a developing and 
a changing process and the 1944 program 
outlined here may change if war condi- 
tions change. The most that can be done 
is to anticipate developments as far as 
possible and to carry out the program 
that best accomplishes the current job. 


Canned fruits and vegetables have 
“Backed the Attack” on the fighting 
fronts and in the war industries all over 
the world. I think we can all be proud 
of this record. We hope it can be main- 
tained. I congratulate you, and thank 
you for the excellent support you have 
given the program this year and solicit 
the continuation of your wholehearted 
cooperation. 


MAINE SARDINE PACK TRIPLED 


Achieving the most impressive ain 
in production made by any major U. §, 
fishery this year, the Maine sardine in- 
dustry has reported a pack of 12,082,023 
pounds during the first third of 1:44, 
or nearly triple the pack of 4,548,771 
pounds in the same period last year, 
the Office of the Coordinator of Fisher- 
ies has announced. 


Because of an anticipated severe short- 
age of cannery labor, the production of 
canned sadines in 1944 had _ previously 
been estimated at about 49,000,000 
pounds, nearly a fourth of which has 
now been packed. 

Officials of the Coordinator’s Office said 
the year’s sardine pack should be much 
larger than the estimated figure pro- 
vided the people of Maine continue to 
respond to the appeals that have been 
made for full and part time workers in 
the canneries. The summer months, 
when the catch is at its peak, will be 
the critical period for the industry. 

About 55 per cent of the pack will be 
available for civilians, the remainder 
being requisitioned by the Government. 


CALENDAR OF EVENTS 


JUNE 5, 1944—31st Annual Meeting, 
American Society of Refrigeration Engi- 
neers, William Penn Hotel, Pittsburgh, 
Pa. 

JUNE 14-15, 1944—-Mid-Year, Grocery 
Manufacturers of America, Inc., New 
York City. 

JUNE 15, 1944—Mid-Year Meeting, 
National Pickle Packers Association, 


Stevens Hotel, Chicago, Il. 


BASE Periop, RESERVATION PERCENTAGES AND 1944 NEEDS or Irems UNper WFO 22.6, AS AMENDED 


Average 1944 Reservation Percentages 1944 Needs 
1942-1943 (Based on average 1942-1948 production) Government requirements Civilian supplies 
production Total Based on 


Based on 


in millions Specifie Contingency reservation per cent of Million per cent of Million 
Canned product of cases 1 percentages percentages percentages pack 1944 cases pack 1944 cases 
2.8 20 3* 23 16.2 6 83.8 3.1 
PTO cctsistismickennaaniansaiuainiomenvens 2.5 90 10* 100 62.1 2.5 47.9 2.3 
Berries ? 6 68 q* 75 60.0 0.3 40.0 0.2 
Blueberries ...... 68 q* 75 66.7 0.4 33.3 0.2 
90 10* 100 68.0 32.0 0.8 
Figs, Kadota 8 38 4* 42 33.3 3s 63.7 0.6 
Fruit cocktail... 5.6 68 q* 75 60.0 4.2 40.0 2.8 
Peaches .... 12.9 67 q* 74 64.0 9.6 36.0 5.4 
Pears 5.3 71 7* 78 68.5 4.1 $1.7 1.9 
Pineapple 9.6 54 6* 60 49.2 5.8 50.8 6.0 
Pineapple juice 5 6.5 57 7* 64 56.0 4.2 44.0 3.8 
Asparagus .......... 4.0 43 4 17 39.0 1.7 61.0 2.7 
2.2 56 6 62 40.0 1.3 60.0 1.7 
24.0 47 5 52 49.0 11.3 51.0 11.7 
eel 7.0 49 5 f4 45.0 ° 3.4 55.0 4.1 
2.6 145 5 150 54.0 3.8 46.0 3.2 
30.4 25 3 28 25.0 7.5 75.0 22.6 
Peas 36.1 36 4 40 39.0 12.9 61.0 0.1 
Pumpkin 2.2 17 2 19 16.0 4 84.0 21 
Sauerkraut 6.5 4 36 0 36 100.0 2.4 bulk * balk 
Spinach 8.5 48 5 53 41.0 4.1 59.0 5.9 
Tomatoes 36.4 43 4 47 52.0 15.7 48.0 4.8 
Tomato catsup 8.7 48 5 5 42.0 4.2 58.0 8 
24.2 60 6 66 52.0 14.6 48.0 13.4 
Tomato puree 6.7 27 3 30 30.0 1.8 70.0 1.2 
4.1 26 3 29 24.0 | 76.0 


' Pack figures used in calculating set aside percentages under proposed amendment to WFO 22.6. Cases based on 24 No. 2% cans for fruits and 24 No. 2 
for vegetables. 
2 Blackberries, boysenberries, loganberries, youngberries and all other berries, except blueberries. 
% Although canned sauerkraut is authorized for military purposes, supplies of bulk kraut will be available for civilians. 
* Includes 1941-1942 (September 1, 1941-August 31, 1942) production used as base period for sauerkraut. 
* Indicates that the Government intends to purchase all of contingency reserve in addition to the specific reserve. 
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THE NOLAN SLICER 


FOR FURTHER 

INFORMATION 

WRITE, WIRE OR 
PHONE 


THE NOLAN 


| 
LOW FIRST COST 
LOW MAINTENANCE 
* MAXIMUM CAPACITY 


GRADE R-WASHER 
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AWAITING A SPARK! 


Oily rags, hazardous liquids and oil- 
soaked floorsare like fuses waiting 
to speed the spread of fire—they 
often furnish their own “spark” 
through spontaneous ignition. 

Good housekeeping requires that 
you place drip pans under ma- 
chines where oil may drip on the 
floors; that dirty and oily rags be 
disposed of or keptin closed, metal 
cans; that volatile oils and liquids 
be kept outsidethe main buildings. 

Act now to eliminate these fire hazards 
if they are present in your plant. And to 
be protected in any emergency, be sure 
you have our Automatic Coverage Policy 
that furnishes full protection continu- 
ously, at the lowest possible cost! Write 
us today. 


INSURANCE 
RVICE 


FOOD PROCESSING 
INDUSTRY 


DEPENDABLE AND ECONOMICAL 
FOR 36 YEARS 


LA PORTE 
ALL PURPOSE 


FLEXIBLE STEEL CONVEYOR BELTING 


For Pickling, Canning, Freezing, De- 
hydrating, Packaging and Shipping. 
In every phase of food processing 
LA PORTE Flexible Steel Conveyor 
Belting isserving efficiently at lower 
cost. It will withstand all impacts 
at the loading chute. It resists 
cold. _ It will not stretch or deteri- 
orate while not in use. And, in ad- 
dition, it requires no dressing or 
special maintenance to keep it at 
peak efficiency. The open mesh 
feature speeds up draining, drying 
' and sterilizing with steam gun or 
scalding water. 


It grips the friction drum firmly 
preventing slipping and needless 
wear on belt and pulley stands. 


Ask your Mill Supply House for La Porte Conveyor Belting in Galvanized 
Steel—Available any length and practically any width—or write to 


LA PORTE MAT & MFG. CO. 


BOX 124 LA PORTE, INDIANA 
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ROME, NEW YOR K. 
a 


THE BIG MEETING IN 
WASHINGTON 
(Continued from page 7) 
satisfaction with the pro-coating pro- 
gram, and assured the canners that, 
while it may involve some difficulties for 
them, the government would not have 
gone to the expense of pro-coating had 
it not been deemed essential. General 
Hardigg congratulated the industry on 
the zeal and resourcefulness it had shown 
in meeting the government’s needs in 
past years, and said he felt confident 
that the industry would again do the 

job asked of it. 

Discussion following these addresses 
developed, among other things, the diffi- 
culties now encountered by canners in 
obtaining supplies of V boxes, and assur- 
ance was given that the Office of the 
Quartermaster General will cooperate in 
every way to assist the canner. 


PRISONER LABOR 

Col. Urwiller in his talk stated that 
around 100,000 prisoners of war are 
available for employment. Requests for 
such labor call for 149,000, with an addi- 
tional 78,000 for the peak season. In 
the service commands east of Minnesota 
and north of the Mason and Dixon line 
approximately 49,000 war prisoners are 
available, from two-thirds to _ three- 
fourths of whom can be used. This means 
about 35,000 will be available for can- 
ning plants. Col. Urwiller explained the 
procedure for obtaining war prisoner 
labor and the requirements as to housing, 
etc., emphasizing the desirability of ad- 
vance planning and answering questions 
as to details of the regulation. 

Col. Urwiller also pointed out that the 
Army desires and is prepared to enter 
into contracts which will give prisoners 
incentive payments for performance of a 
stipulated number of work units. The 
Provost Marshall’s Office is confident 
better and more work will be done under 
an incentive plan than not. All Service 
Area Commanders have received Prisoner 
of War Bulletin No. 29 on this subject. 


IMPORTED LABOR 

Mr. Hill stated about 75,000 Mexicans, 
20,000 Jamaicans, 6,000 Bahamans, 900 
Barbadians, and 2,000 New Foundlanders 
are being transplanted to the United 
States for farm work. The extent to 
which such labor can be employed by 
canners is limited, and the WFA is send- 
ing to the Extension and Employment 
Service agencies regulations governing 
the use of imported labor in processing 
plants. Among conditions included in 
these regulations are that the foreign 
workers must be available in the area 
where needed and that they can be em- 
ployed more usefully in the canning 
plant than in the field. The most impor- 
tant part of Mr. Hill’s announcement is 
the regulation which permits foreign 
workers recruited under the farm labor 
program to be used in canning plants for 
a 3-day emergency period upon local 
authorization of the County Agent and 
U.S.E.S. office. 
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TREAT LIMA BEAN SEED TO 
ASSURE GOOD STAND 


Use of Chemical Protectants Reduces 
Uncertainties of Seedlings, Accord- 
ing to Experiments 


Assurance of good stands of lima 
beans is now possible with the use of 
new chemical seed protectants which will 
safeguard lima bean seeds against decay 
organisms in the soil without danger of 
injury to the seed, according to plant 
disease specialists at the N. Y. Staie 
Experiment Station at Geneva. 


Poor stands of lima beans are almost 
the rule instead of the exception, it is 
said, and the seeds are so susceptible to 
decay organisms in the soil that they are 
often destroyed before they can produce 
plants. Seed decay in many other crops 
has been readily held in check by the 
use of chemical seed protectants, but 
lima bean seed are so sensitive to treat- 
ment that ordinary materials cannot be 
used without danger of injury, it is 
explained. 


Experiments with new organic seed 
protectants have given returns of 50 to 
500 times the cost of the chemical, say 
the Station workers, adding that, “In the 
present emergency where maximum pro- 
duction is essential and when labor must 
be conserved, it is imperative that simple, 
effective practices such as this one be 
used as a form of crop insurance. The 
grower and canner cannot afford to 
waste labor, seed, and equipment in drag- 
ging up and reseeding fields where stand 
failure resulted from a few days of un- 
favorable weather.” _ 


Of the chemicals tested, “Spergon” is 
recommended without reservation at the 
rate of 2 ounces per bushel of lima bean 
seed, or % level teaspoonful to the pound 
of seed. ‘“Arasan” at the rate 1 to 1% 


YOU'RE DERN TOOTIN! 
I'VE LEARNED AT 


ounces and “Fermate’”’ at the rate of 5% 
ounces per bushel of seed should be given 
limited tests. Arasan and Fermate \ ill 
have to be used with an added ounce of 
graphite in each case if the seed is to be 
sown with a drill. Spergon, on the otiier 
hand, is something of a natural lubric:.nt 
and will not interfere with the seed pass- 
ing thru the drill. Spergon is also much 
less disagreeable to handle than the other 
two compounds. 


CORN BORER CONTROL 


Nicotine Preparation Used as a Dust Gives 
Good Results in Experiment Station Tests 


The most effective way to control the 
European corn borer in sweet corn dur- 
ing periods when the borers are present 
in abundance is by the use of insecticides, 
says Dr. L. A. Carruth, entomologist at 
the New York State Experiment Station 
at Geneva. The treatments are designed 
to kill the newly hatched borers on the 
plant surfaces before they have entered 
the interior. 


Insecticides aimed at the corn borer 
are needed only during certain periods of 
the summer and in some seasons may 
not be necessary at all even in areas 
where the borer has been abundant in the 
past, says Dr. Carruth. “Whenever a 
valuable crop of sweet corn is at stake, 
however, it is usually wise as a matter 
of insurance at least to start a schedule 
of treatments if there is any possibility 
of serious borer infestation,” states this 
authority. Treatments are usually made 
in June and early July and again in 
August in Eastern New York, with four 
applications of the insecticide at 5-day 
intervals. The exact dates depend on 
local conditions and cannot be predicted 
very far in advance. 


“Insecticides both in dust and spray 
form have given good results, although 
in New York dusts have usually been 
more practical to apply, says Dr. Car- 
ruth, who continues, “Due to war condi- 
tions, insecticides formerly recommended 
may not be available. In the absence of 
%4 per cent of 1 per cent rotenone custs 
the most effective alternatives now avail- 
able are dusts or sprays containing the 
fixed nicotine preparation ‘Black eaf 
155... A mixture of this material, dilited 
with walnut shell flour to make a ‘lust 
containing 4 per cent nicotine, is ow 
available commercially. Dusts con ain- 
ing less than % per cent rotenone nay 
be readily obtained but will not giv de- 
pendable borer control. Recent ex eri- 
mental work has shown that 1% per cent 
rotenone dusts may be effectively ‘/rti- 
fied’ to give good borer contro! by 
thoroughly mixing 15 pounds of ‘I ‘ack 
Leaf 155’ with each 100 pounds «: % 
per cent rotenone dust to make a pr2pa- 
ration containing 2 per cent nicot ne.” 
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_ WANTED and FOR SALE 


Shere is many a firm who can readily use your unneeded 
equipment. It’s the opportunity for you to turn it into cash 
while fulfilling the other fellow’s need. Or you may need equip- 
ment yourself, or want to buy or sell or rent a cannery, or 
need help, or a job. Whatever your needs, you will get good 
results from an Ad. on this “Wanted and For Sale” page. The 
rates, per insertion—Straight reading, no display—one to three 
times per line 40c, four or more times per line 30c, minimum 
charge per Ad. $1.00. Count eight average words to the line, 
count initials, numbers, etc., as words. Short line counts as a 
full line. Use a box number instead of your name, if you like. 
Forms close Wednesday noon. The Canning Trade, 20 S. Gay 
St., Baltimore 2, Md. 


FOR SALE — MACHINERY 


“CONSOLIDATED,” serving American Industry for Over 
25 Years—For Sale: Retorts; Filters; Mixers; Fillers; Ex- 
tractors; Cappers; Crowners; Can and Bottle Labelers; Copper 
Cooking Kettles; Glass-lined Tanks; Pumps; Vacuum Pans, etc. 
Rebuilt and guaranteed. Prompt delivery. -We buy and sell 
from a single item to a complete plant. Consolidated Products 
Co., Inc., 18-20 Park Row, New York, N. Y. 


FOR QUICK SALE—6 Stainless Steel Jacketed Kettles, 50 
gal., 80 gal., 120 gal., 150 gal., 200 gal., 250 gal., in perfect 
condition; also 200’ 15” roller case Conveyor; several Vegetable 
Slicers, Tomato Fillers, Scalders; Corn Huskers, Cutters; mis- 
cellaneous canning equipment. Charles S. Jacobowitz Co., 3080 
Main St., Buffalo-14, N. Y. 


FOR SALE—Truck and Wagon Scale, capacity 20,000 pounds, 
platform 18 x 8, complete with plank and wooden beams. This 
scale is convertible for steel beams. Lineboro Canning Co., 
Inc., Lineboro, Md. 

BONDED VIBRATING SCREENS remove solids from 
liquids and canning wastes. They are used for di-watering, and 
di-aerating, cleaning, sizing, grading, almost any type of screen- 
ing operation, wet or dry. Make your product more uniform 
and of higher quality at less cost. Large capacity screen 
$495.00. Bonded Motor Truck Scales, 15 ton, 22’ x 9’ platform, 
$440.00. 20 ton, 34’ x 10’ platform, $815.00. Many sizes and 
_ ities in stock. Bonded Scale Co., 11 Bellview, Columbus 7, 
Ohio. 

FCR SALE—Smoke Stack 55 ft. long 24 in. diameter, good 
cond. ion. R. D. & D. 3B. Snyder, Delta, Pa. 

FOX SALE—One 180 H.P. HRT Boiler; One 160 H.P. HRT 


~y ; Two Robins Steam Hoists. Leon C. Bulow, Bridgeville, 
el, 


RE \DY TO GO—Two Motor Driven Robinson Vegetable 


Peele. s, capacity about 50 lbs. per minute; Knott Vegetable 
Slice’ Motor Driven; Gruendler Hammermill, 10 H.P. A.C. 
Moto capacity 350 to 400 lbs. hr. on Dehydrated Potatoes or 
simil: ; 5 Sterling Heavy Duty. Model 1D Dicers with shaker 


attac: ments, BD & MD; M & S 6 pocket Pulp Filler NCNF; 
Berli' Chapman 6 Hole Juice Filler; Aluminum Jacketed Ket- 
tles, » '-100 and 150 gallons; Copper Jacketed Kettles, 10-50 and 
500 ; \llons; Stainless Steel Jack. & Ag. Kettle 75 gal.; Two 
Jacki -d and Agitated all nickel Kettles, 330 gals. each; 5 new 
Verti 1 Retorts 24” x 26”; Pfaudler 200 gals. Jacketed Glass 
Line. <ettle. Priority restrictions eased on new Jacketed Stain- 
less * eel Kettles and new Stainless Steel Tanks, send us your 
Inqui..cs. Machinery & Equipment Corp, 59 E. 4th St., New 
York 
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YOUR FIRST SOURCE OF SUPPLY for first rate food 
equipment. Pressure Cookers: 12” x 18, 18” x 18; Steam 
Jacketed Kettles in steel, copper, glass lined, aluminum, from 
25 gal. to 1500 gal., some agitated; Sterling Peelers and Dicers; 
American Utensil Model B Pulper; Mixers, for powders, pastes, 
liquids; Filling and Packaging equipment for food products, 
cans, bottles, jars; Labelers, semi or automatics; Hammer Mills, 
Pulverizers, Grinders; Washers, Cookers, Exhausters, Convey- 
ors. Largest suppliers of food equipment in N. Y. High prices 
paid for your surplus equipment. First Machinery Corp., 819- 
837 E. 9th St., New York 9, N. Y. ‘ 


FOR SALE—1 Burt Labeler, Model A, perfect condition; no 
reconditioning necessary; complete with thermostatic pick-up 
control and motor for 8 oz. to #2% cans. 1 Continuous Tomato 
Cooker, 45’ long, 48” wide; all steel V Cover, including Reeves 
drive reduction gear. 1 Kern Super Finisher; perfect condition, 
for tomato juice. 1 Robins Bean Cutter; good condition; large 
capacity. Make offer to: North American Canning Co., Dania, 
Fla. 


WANTED — MACHINERY 


WANTED—Used Canning Machinery. Send us a list of your 
surplus stock, advising makers’ name, age, general condition and 
lowest cash price. Write for our new catalogue. A. K. Robins 
& Company, Inc., Baltimore, Maryland. 


WANTED—We are in immediate need for Stainless Steel, 
Monel, Aluminum or Copper Kettles and Vacuum Pans; Re- 
torts; Filter Presses; Labeling Machines, and Packaging Equip- 
ment. Adv. 43863, The Canning Trade. 


WANTED—1 High Pressure Boiler from 10 to 15 H.P., must 
be a code ASME, one with return system preferred; one 5 x 5 
Ice Machine and Motor. Lusty Manufacturing Co., 1427 Eye 
St., N. W., Washington, D. C. 


WANTED—Immediately, Cherry Pitter. 
capacity. Adv. 4453, The Canning Trade. 


One ton per hour 


WANTED—Nailing Machines. We want 3 used Morgan or 
Doig wood box Nailing Machines quickly, any size. Will pay 
cash. Wire or phone us. Chas. N. Braun Machinery Co., Fort 
Wayne, Ind. 


FOR SALE—PLANTS 


TOMATO PLANTS—Rutgers, Marglobe, John Baer, and 
Indiana Baltimore. We use Certified (treated) seeds, all grown 
in rows and cultivated. Shipments by truck, refrigerator cars, 
or local express. Wire, phone or write for special prices and 
service to the canners trade. J. P. Councill Co., Franklin, Va. 


CABBAGE PLANTS—Special varieties for the Kraut trade, 
including Copenhagen Market, Marion Market, Ballhead, and 
All Seasons (yellows resistant). Shipments by truck, refriger- 
ator cars, and local express. Wire, phone or write for special 
prices and service to the canners trade. J. P. Councill Co., 
Franklin, Va. 


FOR SALE—Five million surplus Tomato and Cabbage 
Plants for June delivery. Tomato: Rutgers, Marglobe, Balti- 
more, Stone. Canners we have a fine lot of Cabbage for Kraut 
and other market use. Varieties: Copenhagen, Danish Ballhead 
Short Stem, Early and late Flat Dutch, Charleston, Wakefield 
and Drumhead Savoy. We are making a special price for June 
on No. 1 plants at $2.50 per 1,000 f.o.b. Franklin, Va. My 
plants are moss packed to arrive safely anywhere. Harvey 
Lankford, Franklin, Va. 


FOR SALE—Several million unusually nice Rutgers Tomato 
Plants, for prompt shipment. Eastern Shore Canning Co., 
Machipongo, Va. 
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FOR SALE — SEED 


FOR SALE—6,000 pounds Burpees Stringless Green Pod 
Beans at 18c per pound. Leon C. Bulow, Bridgeville, Del. 


FOR SALE—FACTORIES 


FOR SALE—An excellent Canning Plant in South Eastern 
Pennsylvania, equipped with High Speed Pea and Corn equip- 
ment, in a good growing community where abundant Peas, 
Corn, Beans and Tomatoes can be obtained. Buildings and 
equipment in A-1 condition. For particulars address: Adv. 
4481, The Canning Trade. 


FOR SALE—Tomato Cannery located on hard surfaced road 
just a mile from Dundee, Michigan. Buildings and equipment 
in good condition. In a very good tomato section. For par- 
ticulars write: B. A. Simons, Milan, Mich. 


MISCELLANEOUS 


WANTED—Peppers in Brine, either hand or machine cut, 
Red and Green; or Pimientos. Shipment when ready. Tenser 
& Phipps, Commonwealth Bldg., Pittsburgh 22, Pa. 


FOR SALE—Frozen Eggs, freshly packed, whole mixed; 
Frozen Apples, sliced; Black & Red Raspberry Puree in barrels, 
8x1; also 10,000 gallons Apple Juice for Wine, now in tanks. 
ALL FOB Nearby, prices on request. Tenser & Phipps, Com- 
monwealth Bldg., Pittsburgh 22, Pa. 


THERMOMETERS—We repair Mercurial Indicating Ther- 
mometers, Dial Thermometers and Recording Thermometers of 
all makes. Instruments are reconditioned like new. Satisfac- 
tion guaranteed. For economical savings ship your Thermome- 
ters to: Nurnberg Thermometer Co., 401 Bridge St., Brooklyn, 
Nie. 


FOR SALE—New Containers: 104%, 20#, 30#, 50# Pails 
and Barrels for Frozen Foods. Solid Fiber and Corrugated 
Cases for Canners. Case Pilers for high warehouses, reduce 
labor 50%. Used and new canning machinery. Wire for full 
particulars. Otto W. Cuyler, Webster, N. Y. 


SPOT STOCKS Blakemore and Missionary Strawberries. 
New crop Blackberries: Packed in 400 lb. wooden fruit barrels, 
50 pound tins, 30 pound tins. Future orders taken for: Red 
Raspberries, White and Yellow Peaches, Blueberries; packed in 
400 pound barrels, 50 pound tins, 30 pound tins. Prices on 
application. M. L. & J. M. Brandt, Sales Representatives, 307 
N. Front St., Philadelphia 31, Pa. Bell Phone: Market 1596. 


HELP WANTED 


WANTED—Mechanical Engineer in supervisory capacity, to 
design, install canning machinery and equipment layouts, con- 
struction work; locality, Baltimore, Maryland. Permanent posi- 
tion. State qualifications; training, experience, references, draft 
status, salary desired. Adv. 4448, The Canning Trade. 


A JOB WITH A FUTURE—Nationally known Can Manufac- 
turer wants an Office Manager for New York Sales Office. 
Actual experience in office management not necessary, but 
knowledge of General Line cans is essential. Previous experi- 
ence in production planning or sales contact work would be 
helpful. This is a rapidly growing peace time industry, and 
may be the opportunity you have been looking for. Our em- 
ployees have been informed of this Ad. Adv. 4451, The Canning 
Trade. 


SITUATIONS WANTED 


POSITION WANTED—Capable executive experienced in 
meat, fruit and vegetable processing, canning and cold packing, 
also able sales management, seeks permanent connection. Adv. 
4447, The Canning Trade. 


SMILE AWHILE 


There is a saving grace in a sense of humor 
Contributions Welcomed 


VERY LOGICAL 


Doris, a six-year-old child from London’s East End, was 
evacuated to the country. The farmer’s wife took Doris for a 
tour around the farm. She showed her the garden, the chickens, 
the stables, and finally they arrived at the pigpen where an 
enormous sow reclined in the sun. 

“Big, isn’t she,” asked the farmer’s wife. 

“And no wonder,” Doris replied. “I saw her yesterday and 
she had ten little ones blowing her up.” 


GOOD MOANING! 
Wife (closing lunch basket)—Oh, isn’t it romantic here? Just 
listen to the moaning of the sea! 
Hubby—No wonder, I just threw some of your biscuits into it. 


THE HEIGHT OF LAZINESS 


Lady customer to rural merchant who was asleep on grocery 
counter, on lazy summer day: 

“Mr. Jones, do you have Maxwell House Coffee?” 

Mr. Jones, half awakened: 

“Why! Yes’m I’ve got it, but you can get it at th’ store 
’cross th’ road fer th’ same price I git fer it.” 


NON-SUPPORT 
“I’ve come,” said the woman politician, “to ask you to sup- 
port me.” 
“I’m sorry, miss,” replied the man, “but you’re too late. 
been married four years.” 


I’ve 


NO NERVES 

Out in New Guinea a squadron observer was called in by his 
commanding officer after an air raid and asked whether he had 
been nervous during the attack. 

“No, sir,” the soldier replied, “I was as cool as a cucumber.” 

“Swell,” the CO smiled. “I was afraid you might have been 
a bit rattled when you called in there were 27,000 bombers com- 
ing in at 18 feet.” 


UNANIMOUS 


Prosecuting Attorney—‘What possible excuse did you fellows 
have for acquitting that murderer?” 

Jury: “Insanity.” 

Prosecuting Attorney—‘What? The whole twelve of you?” 


DOWN UNDER 


A grave digger, absorbed in his work, dug the grave so deep 
he couldn’t get out. 

Came nightfall and the evening chill; his predicament became 
more and more uncomfortable. He shouted for help and at last 
attracted the attention of a wandering drunk. 

“Get me out of here,” he shouted to the peering down drunk, 
cold.” 

The drunk finally distinguished the form of the uncom ‘ort- 
able grave digger. 

“No wonder you’re cold,” he said. 
you.”—The Exhaust. 


“You haven’t any dit on 


NICE KITTY! 
First Chorine—I know what it is to be loved by a cave nan. 
Second Chorine—Well, I suppose when you were yung; 
dearie, there weren’t any other kind of men. 


IMPATIENT 
Doctor: Wait a minute. I didn’t tell you to say ah-h-h-h! 
Patient—I know you didn’t. I just caught a glimpse of your 
new nurse. 
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WHERE BUY 


The Machinery and Supplies you need, and the Leading Houses that supply them. Consult the advertisements for details. 


GENERAL FACTORY EQUIPMENT 


AGENTS for Machinery Mfrs. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
F. H. Langsenkamp Co., Indianapolis, In 
A, K. Robins & Co., Inc., Baltimore, Md. 


BLANCHERS, Vegetable and Fruit. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Fal):, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


BOXES (Metal), Lug, Field. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Frank Hamachek Machine Co., Kewaunee, Wis. 


BOXING MACHINES. 
Burt Machine Company, Baltimore, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Il. 
A. K. Robins & Co., Inc., Baltimore, Md. 


BOX (Corrugated) SEALING MACHINES. 
Burt Machine Company, Baltimore, Md. 
Chisholm-Ryder Co., Niagara Falls, N. % 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


BUCKETS, PAILS AND PANS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Hoopeston, Ill. 
F. H. Langsenkamp Co., Indianapolis, Ind. 

A. K. Robins & Co., Inc., Baltimore, Md. 


CAN WASHING MACHINES. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CAPPING MACHINES, Soldering. 
Ayars Machine Co., Salem, N. J. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CHAIN ADJUSTERS. 
F, Hamachek Machine Co., Kewaunee, Wis. 


CLEANING AND GRADING MCHY., Fruits. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Temes Falls, N. Y. 
ood Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinelair-Scott Co., Baltimore, Md. 


CLOCKS, Process Time. 
Ayars Machine Co., Salem, N. J. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K, Robins & Co., Inc., Baltimore, Md. 


COILS. Cooking. 

Berlin Chapman Company, Berlin, Wis. 
Chishol n-Ryder Co., Niagara Falls, N. Y. 
Food M.chinery Corporation, Hoopeston, Ill. 
- H. Lengsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CONVEYORS AND CARRIERS. 

Berlin Chapman Company, Berlin, Wis. 
holm-Ryder Co., Niagara Falls, N. Y. 
Food Musninery Corporation, Hoopeston, II. 
la Port) Mat & Mfg. Co., La Porte, Ind. 
A. K. R bins & Co., Inc., Baltimore, Md. 


CONV YOR BELTS, Cloth, Rubber, Wire. 


Berlin ¢ apman Company, Berlin, Wis. 
Chisholr: Ryder Co., iagara Falls, N. Y 
4a Porte Mat & Mfg. Co., La Porte, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


:YORS, Hydraulic. 


Berlin Chapman Company, Berlin, Wis. 
Chishol=\-Ryder Co., Niagara Falls, N. Y. 


THE C\NNING TRADE 


June 5, 1944 


COOKERS, Continuous, Agitating. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, 
A. K. Robins & Co., Inc., Baltimore, Md. 


COOLERS, Continuous. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins Co., Inc., Baltimore, Md. 


CRANES AND HOISTS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CRATES, Iron Process. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CUTTERS OR CHOPPERS. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
A. K. Robins &. Co., Inc., Baltimore, Md. 


ENSILAGE STACKERS. 


Frank Hamachek Machine Co., Kewaunee, Wis. 


EXHAUST BOXES. 


Ayars Machine Co., Salem, N. J. 

Berlin Chapman Company, Berlin, Wis. 

Chisholm-Ryder Co., Niagara Falls, N. Y. 

Food Machinery Corporation, Hoopeston, Ill. 

A. K. Robins & Co., Inc., Baltimore, Md. 
FACTORY TRUCKS. 

Berlin Chapman Company, Berlin, Wis. 

Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, IIl. 
A. K. Robins & Co., Inc., Baltimore, Md. 


FILLING MACHINES, Can. 


Ayars Machine Co., Salem, N. J. 

Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Baltimore, Md. 


KETTLES, Plain or Jacketed. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Inc., Philipsburg, Pa. 
A. K. Robins & Co., Inc., Baltimore, Md. 


KETTLES, Process, Retorts. 


Ayars Machine Co., Salem, N. J. 

Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 


KNIVES, Miscellaneous. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


LABELING MACHINES. 
Burt Machine Company, Baltimore, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Morral Bros., Morral, Ohio. 
A. K. Robins & Co., Inc., Baltimore, Md. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y 
Food Machinery Corporation, Hoopeston, Il. 
F. H. Langsenkamp Co., Indianapolis, Ind. 


POWER PLANT EQUIPMENT. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
A. K. Robins & Co., Inc., Baltimore, Md. 


PUMPS, Air, Water, Brine, Syrup. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


SALT DISPENSERS. 
Scientific Tablet Company, St. Louis, Mo. 


SEWAGE DISPOSAL SYSTEMS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md 


SIEVES AND SCREENS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


SPEED REGULATORS. 
Berlin Chapman Company, Berlin, Wis. 
Co., Niagara Falls, N. Y. 


. K. Robins & Go., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


SYRUPERS AND BRINERS. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
fagara Falls, N. Y. 

achinery rporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., ithnae, Md. 


TANKS, Metal, Glass Lined, Wood. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Il. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Inc., Philipsburg, Pa. 
A. K. Robins & Co., Inc., Baltimore, Ma. 


VACUUM PANS. 
F. H. Langsenkamp Co., Indianapolis, Ind. 


WASHERS, Fruit, Vegetable. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 
The United Co., Westminster, Md. 


BEET CANNING MACHINERY 


Ayars Machine Co., Salem, N. J. 

Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Co: Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CAN MAKERS’ MACHINERY 
Cameron Can Mchy. Co., Chicago, Ill. 


CORN CANNING MACHINERY 


CORN COOKER-FILLERS. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CORN CUTTERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
Morral Bros., Morral, Ohio. 
A. K. Robins & Co., Inc., Baltimore, Md. 
The United Co., Westminster, Md. 


CORN HUSKERS AND SILKERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Il. 
Morral Bros., Morral, Ohio. 
A. K. Robins & Co., Inc., Paltimore, Md. 
The United Co., Westminster, Md. 


CORN SHAKERS. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
A, K. Robins & Co., Inc., Baltimore, Md. 


CORN TRIMMERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Foed Machinery Corporation, Hoopeston, II. 
Morral Bros., Morral, Ohio. 
Sinclair-Scott Co., Baltimore, Md. 
The United Co., Westminster, Md. 
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WHERE TO BUY — Continued 


CORN WASHERS. 


Ayars Machine Co., Salem, N. J. 

Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
A. K. Robins & Co., Inc., Baltimore, Md 
Sinclair-Scott Co., Baltimore, 

The United Co., Westminster, Md. 


FISH CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, II. 
A. K. Robins & Co., Inc., Baltimore, Md. 


FRUIT CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
A. K. Robins & Co., Inc., Baltimore, Md. 


KRAUT MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
F. H. Langsenkamp Co., Indianapolis, In 

A. K. Robins & Co., Inc., Baltimere, Md. 


MILK CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
F. H. Langsenkamp Co., Indianapolis, Ind. 


PEA CANNERS’ MACHINERY 


BLANCHERS. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CLEANERS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Berlin Chapman Company, Berlin, Wis. 


Food Machinery Corporation, Hoopeston, III. 


A. K. Robins & Co., Inc., Baltimore, Md 
Sinclair-Scott Co., Baltimore, Md. 


GRADERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y 


Food Machinery Corporation, Hoopeston, Il. 


A. K. Robins & Co., Inc., Baltimore, Md 
Sinclair-Scott Co., Baltimore, Md. 


HULLERS AND VINERS. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. Hamachek Machine Co., Kewaunee, Wis. 
Sinclair-Scott Co., Baltimore, Md. 


PICKING TABLES. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, 


Food Machinery Corporation, Hoopeston, III. 


A. K. Robins & Co., Inc., Baltimore, Md. 


WASHERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, 


Food Machinery Corporation, Hoopeston, IIl. 


A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


PINEAPPLE MACHINERY 


Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, IIl. 


A. K. Robins & Co., Inc., Baltimore, Md 


PRESERVERS’ MACHINERY 


Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, III. 


F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 
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STRING BEAN MACHINERY 


BLANCHERS 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CUTTERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 


GRADERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
A. K. Robins & Co., Inc., Baltimore, Md. 


PICKING TABLES. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
A. K. Robins Co., Inc., Baltimore, Md. 


SNIPPERS. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
A. K. Robins & Co., Inc., Baltimore, Md. 


TOMATO CANNING MACHINERY 


EXHAUSTERS. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chishelm-Ryder Co., Niagara Falls, 
Food Machinery Corporation, Hoopeston, IIl. 
A. K. Robins & Co., Inc., Baltimore, Md. 


PEELING KNIVES. 
Ayars Machine Co., Salem, N. J. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


PEELING TABLES, Continuous. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, 
Food Machinery Corporation, Hoopeston, IIl. 
A. K. Robins & Co., Inc., Baltimore, Md. 


SCALDERS. 


Ayars Machine Co., Salem, N. J. 

Berlin Chapman sag Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
A. K. Robins & Co., Inc., Baltimore, Md. 


WASHERS. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


TOMATO PRODUCTS & JUICE MACHINERY 


COOKING COILS for Kettles and Tanks. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Inc., Philipsburg, Pa. 
A. K. Robins & Co., Inc., Baltimore, Md. 


JUICE EXTRACTORS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


JUICE HEATERS. 
Chishc.m-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Inc., Philipsburg, Pa. 
A. K. Robins & Co., Inc., Baltimore, Md. 


KETTLES. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, 1! | 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Inc., Philipsburg, !'a 
A. K. Robins & Co., Inc., Baltimore, Md. 


PULPERS AND FINISHERS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ili. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


GENERAL SUPPLIES 


ADHESIVES. 
Dewey & Almy Chemical Co., Cambridge, Mass 


BEDDING EQUIPMENT 
Interstate Bedding Co., Chicago, III. 


BOOKS, on Canning, Formula, Etc. 


A Complete Course in Canning. 
A History of the Canning Industry. 
The Almanac of the Canning Industry. 


BOXES, Corrugated or Solid Fibre. 
Eastern Box Company, Baltimore, Md. 


CANS, Tin, All Kinds. 


American Can Co., New York City. 
Continental Can Co., New York City. 
Crown Can Co., Baltimore, Md. 


CAN SEALING COMPOUND. 
Dewey & Almy Chemical Co., Cambridge, Mass. 


CLEANING COMPOUNDS, Cleansers. 


INSURANCE, Canners. 


Canners’ Exchange, Lansing B. Warner, Chicago. 
Universal Underwriters, Kansas City 6, Mo. 


LABELS. 


Gamse Litho. Co., Baltimore, Md. 

R. J. Kittridge & Co., Chicago, Ill. 

Piedmont Label Co., Bedford, Va. 

Simpson & Doeller Co., Baltimore, Md. 
Stecher-Traung Litho. Corp., Rochester, N. Y. 


LABORATORIES, for Analyses of Goods, Etc. 
National Canners Assn., Washington, D. C. 


PASTE, CANNERS’. 


Dewey & Almy Chemical Co., Cambridge, Mass 
F. H. Langsenkamp & Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


SALT. 


Diamond Crystal Salt Co., Inc., St. Clair, Mich. 
Scientific Tablet Company, St. Louis, Mo. 


SEASONING 
Basic Vegetable Products Co., Vacaville, Cal. 


SEEDS, Canners’, All Varieties. 
Associated Seed Growers, Inc., New Haven, Conn. 
Northrup, —_. & Co., Minneapolis, Minr 
Rogers Bros. Seed Co., Chicago, Ill. 
F. H. Woodruff & Sons, Inc., Milford, Conn. 


SEEDS, PEA AND BEAN. 


Associated Seed Growers, Inc., New Haven, Conn. 
Gallatin Valley Seed Co., Bozeman, Mon! 

The Chas. C. Hart Seed Co., Wethersfiel::, Conn. 
Seely King & Co., Minneapolis, Mir. 
Rogers Bros. Seed Co., Chicago, Ml 
Washburn-Wilson Seed Co., Moscow, Ide‘i0. 

F. H. Woodruff & Sons, Inc., Milford, Conn. 


SEED, TOMATO. 


Associated Seed Growers, Inc., New Haven, Conn. 
Northrup, King & Co., Minneapolis, Minn. 
Francis C. Stokes Limited, Vincentown, NV. J. 
F. H. Woodruff & Sons, Inc., Milford, Conn. 


SEED TREATMENT. 
U. S. Rubber Co., New York City. 


SUGAR, DEXTROSE. 
Corn Products Sales Co., New York, N. 


WAREHOUSING AND FINANCING. 


Douglas Guardian Warehouse Corp., Ch::ago, il. 
Terminal Warehouse Co., Baltimore, Md. 
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FMC Corn Suiting and Cutters 


The nutrition standards of nations all over 
the world are being radically improved 
through the promotion of nutrition and bal- 
anced diet programs. 


“HULLING c A 
EQUIPMENT 


Tuis is creating a demand not only for bet- 
ter balanced diets but for better-quality 
foods. 


CANNERS have been promoting this quality 
demand for years by programs which have 


‘ included developing better quality crops, 
User ° of Hamachek Ideal and rushing them through the harvesting 


and canning operations, and into containers, 


Viners and Hulling Equip- while they are garden-fresh. 
ment are fortunate. 

During the emergency 
they have equipment that 
permits the threshing of 
green peas and beans more 


efficiently and to improve 


the quality of their pack. 


They know that the spe- 


: F FMC DOUBLE HUSKER. New and different prin- 
cial and exclusive features ciple increases husking efficiency close to 100%. 


Tenderest, smallest ears go through without bruis- 
ing or breaking. Greater capacity, lower up-keep. 


ofour equipment will help Motor or belt drive 


them considerably in 


meeting the competitive NO. 2 UNIVERSAL 

CORN CUTTER. Unusually ver- 

*,° satile for either whole grain or 

conditions of to morrow. crushed corn. Single-cuts for 

true whole grain, double-cuts 

for cut kernel corn, or cuts-and- 
scrapes for cream style corn. 


Most complete line of Canning Machinery on the market 
for Corn, Tomatoes, Peas, Beans, Fruits, etc. 


Send for 248-page Catalog of FMC CANNING EQUIP- 
MENT and plan your Plant Improvement Program pee 
A-90 


WAUNEE WISCOK SIN 


BEEN PEA HULLING SPECIALISTS 
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Rogers peas are grown in the 
AP Palouse best producing areas. That's 


one reason for their success. 
The illustrations show Rogers growing operations in the Palouse 
area of the Northwest . . . the territory that has been called the “Inland 
Empire”... the “Breadbasket of the World”. It is well known as the 
district which produces approximately one-third of the world’s supply 
; ce of edible peas, and has never known a complete crop failure. 

In this high altitude, where mountain peaks are almost always 
A it? vty Sect ; visible, men are inspired to do great things. Farms are huge—fre- 
quently more than 3000 acres in size. Operations are on a large scale. 
Atractor pulls seven plows or 14 sections of harrow, or a 16 foot com- 
bine. Two or more tractors often follow one another in the same field. 
In this area most farmers are experts in the art of growing peas. 
Many have the “know how” of producing good seed. When Rogers 
scientific seed-growing program is put to, work in such an exceed- 

ingly favorable environment, it produces quality of the first order. 


ROGERS BROS. SEED COMPANY 
308 W. Washington Street, Chicago 6, Illinois 
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